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Created by The International Silver Co., Meriden, Conn. 5-pc. place setting, $30.00. Inc, Fed. tax: 


.of a new age of elegance 


.of the essence of French beauty 


.of all that is exquisitely romantic 
.of the most precious solid silver 
.of the newest for tomorrow and forever 


For Angelique Silver Pin made like a miniature spoon, send one dollar, name and address to “International Sterling,” Meriden, Conn. 
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Wear it on ¥ 
either side. 
It's 2-ways 
Whether, you fLiP 
for, CoVeRt oR, Plaid, 
theres 2tiMES 
Much style... 2-TimeS 
MuCh WaRmth... 
BECAUSE it's All Wool. 
Masterminded by 
Cudd/ECoat , JRo. 
*Two-for-the-Money 
Sells for, 
about 
59.95 


Mad Cap by 
MADCAPS 


ANOTHER EXAMPLE OF THE VERSATILITY OF 
TODAY'S FINE AMERICAN MADE WOOLENS AND W 


SPONSORED BY AMERICAN 
SHEEP PRODUCERS COUNCIL 


Nothing measures up to 


FMANNGS, Pittsburgh; THE HIGBEE Co., Cleveland; HUTZLER'S, Baltimore 


you @an buy it at LORD a TAYLOR, New York, ; KAU 
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CORN FLAKE 
MACAROONS 


Ys cup PET Evaporated Milk 
2 Tablesp. butter or margarine 
¥Y, cup sugar 

Y teasp. vanilla 

1% cups corn flakes 

1 cup coconut 

Y cup broken nuts (can omit) 


In a 1 Ya-quart saucepan mix PET 
fo Milk, butter and sugar. Cook and 
stir to a full, all-over boil. Continue 


to boil and stir over medium heat 


for 2 minutes. Take off heat and 

| stir in rest of ingredients. With 2 

teaspoons, drop on waxed paper. 

These cookies get firm as soon as 

they cool, so work fast while drop- 


RICH AND CHEWY eee WITH NO BAKING! ping them. Let stand until set. 
Makes 24, 


You'll rate an A for these tasty tidbits. They need no 
baking at all, because double-rich PET Milk blends 
the sugar and butter quickly, easily, to combine coco- 
nut, corn flakes and nuts into chewy, delicious cookies. 


Make a batch the next time you have friends coming 
over. You'll learn to rely on PET for the easy, extra 
tempting cookies and candies that really do you proud! 


“ED . © 


“PET"—Reg. U. S. Pot. Of. Copr.; 1959; Pet Milk Co. 
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HAPPY THANKSGIVING! 


The way we celebrate Thanksgiving hasn't 
really changed since our Pilgrim fathers started 
it. We invite relatives, friends, and strangers, 
too, to a table heaped high with good things 
to eat, For this Thanksgiving, we suggest that 
you and your family use this simple grace, 
which is acceptable to all religions— 

For what we are about to receive, 
Lord, make us truly thankful. Amen. 


Co-ed. 
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St., Dayton, O. General and Editorial Offices, 33 *eeaat say it’s the closest thing to being on Cloud 9. The place is Top 
W. 42d St., New York 36, N. Y. of the Sixes, Stouffer's new restaurant. And doesn’t our cover 
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stockings 


... the latest 
thing 


A girl’s-eye view of 


some of the wonderful new products 


e For you and beauty: Easy, economi- 
cal to use, Spin Roll-on Deodorant Anti- 
Perspirant, by Dorothy Gray, is priced 
at $1... . Cuticura Soap has changed 
its wrapper, but the same fine formula, 
designed for acne treatment, remains. 
15¢ and 29¢ sizes. Miracle Mist 
Lilt, with Speed Bath Set, moisturizes 
the hair and gives a manageable, yet 
springy wave. It comes in three types— 
loose-casual, medium, and very curly. 
By Procter & Gamble. $2... . With 
Bobbi, no-neutralizing, pin-curl perma- 
nent, the hair is set, styled, and waved 
all at one time. The kit contains three 
kinds of curlers—pin-curl, sponge roll- 
ers, midget rods—to ensure the effec- 
tive wave desired. By Bobbi Cos- 
metics. $2. . . . Bonne Blend, a com- 
pressed powder compact, is offered in 
such shades as Velvet Pink, Desert 
Sand, Petal Mist, Evening Glo. $1.50. 
By Bonne Bell. Elegant-looking 
Scripto Golden Satellite ball pen is 
$2.95. . . . Pony Pin-Up, with coated 
elastic band, never tears the hair. Card 
of two, 39¢. By The Kaynar Co... . 
Sofskin Dry Skin Hand Cream with 
Moisture Magic is a natural for soothing 
skin on legs, elbows, knees, heels, and 
hands. 33¢ a jar. . . . Decorated facial 
tissue dispenser by Rubbermaid. $1.79. 
.. . All beauty items, plus Federal tax. 


Treat for the crowd 


Tops for the table 


e For you and your home: Debussy, 
Towle Silversmiths’ sterling flatware 
pattern, has the romantic beauty of 
music. And why not? It was inspired by 
France’s great composer, Debussy. Six- 
piece place setting $46... . Betty Crock- 
er’s Instant Mashed Potatoes are ready 
in a jiffy. They're smooth and fluffy to 
boot. Besides plain mashed, the pack- 
age tells how to make quick-baked 
mashed, potato cakes, cream of potato 
soup. About 33¢. . . . Caramel Puffs 
is a crisp, ready-to-eat cereal with the 
flavor of creamy caramel. Good as a 
between-meals snack, too. By General 
Mills. About 27¢. . . . Swans-Down has 
a new cake mix. It’s Sugar Maple. 
About 33¢. . . . Lemon Chiffon Float 
Mix is a two-layer dessert, baked as 
one, There’s a chiffon top over lemon 
sauce. From Pillsbury. About 39¢. . . . 
Here are two ready-to-serve cakes, made 
with fresh fruit, from Kitchens of Sara 
Lee. They're All Butter Fresh Banana 
Cake and All Butter Fresh Orange 
Cake. About 79¢ each. . . . Ice cream 
sodas are easy to make with Sparklet 
Refillable Syphon. Small, replaceable 
bulb makes a full quart of carbonated 
beverage, Available in copper-gold and 
black, turquoise and yellow. By Knapp- 
Monarch Co. 
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+». and that’s what we mean! Write us 
a posteard, giving your opinion on any 
subject and eriticism of any kind— 
brickbats or orchids. We want to know 
what’s on your mind, Other readers 
do, too. Address Letters Editor, Co-ed, 
33 West 42nd St., New York 36, N. Y. 

—The Editors 


Dear Editor: 

Oh, do those Yankee snobs get my 
goat! | just read “Jam Session” in my 
sister's September issue of Co-ed, and 
I think it’s ridiculous to suggest that 
boys wear dress pants to school! One 
female said positively that “Boys should 
not wear dungarees.” Then she turns 
around and says she especially likes 
“Leisure Day” when the girls can be 
comfortable and wear slacks to school! 

Since most of the girls get married 
the minute they find some well-dressed 
little ignoramuses to take care of them, 
let them be conscious of how they look 
so they can catch the goons more 
quickly. But leave us poor guys to our 
education and our own lives. We'll be 
henpecked soon enough by our future 
wives. 

—Richard W. Corder, Hondo, Tex. 


How about it, Co-eds? What do you 
think?—Ed. 


Dear Editor: 

I like Co-ed because it helps one to 
develop a mature mind. 

—Janet Hubbard, Princess Anne, Va. 


Dear Editor: 

Thanks for a good, wholesome maga- 
zine. Co-ed has helped me with my 
sewing and cooking classes. 


—Linda Zaccaria, Pittsburgh, Pa. 


Dear Editor: 
How about giving us some exercises 
to reduce the upper leg and the waist? 
—Joan Wright, Seattle, Wash. 


You'll find what you're looking for 
soon, Joan, in “Charm Course.”—Ed. 


Dear Editor: 

I enjoy the variety of short stories in 
Co-ed. The articles on parties are help- 
ful. The fashion pages are the most in- 
teresting to me because I like to design 
and sew my own clothing. I can hardly 
wait for the next issue. 


—Shirley A. Faul, Brooksville, Ky. 
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Now CUTICURA 
CLEARS TEEN BLEMISHES 
FASTER THAN EVER 


Softens, Brightens Your Skin 

Teen agers everywhere, and hundreds 
upon hundreds of doctors, report pim- 
ples and blackheads quickly relieved— 
often in just a few days. At the same 
time your skin is made ever so much 
lovelier—softer, smoother, fresher, 
bright and glowing—when you use all 
three hospital-tested Cuticura aids. 


Get the Full Treatment 


1 Lather-massage a full minute night 

and morning with superemollient, 
Cuticura Soap. This is 
important to cleanse and 
condition skin properly. 


2 Smooth on Cuticura Ointment nightly 
to soften and gently stimulate your skin 
as it effectively helps relieve pimples. 


Dries Up Pimples Fast! 


3 Apply Cuticura Medicated Liquid to 
trouble spots during the day to cleanse 
antiseptically, control oiliness, check 
bacteria, dry up pimples fast, speed 
healing, cool and refresh your skin. 


Exciting Offer: Attractive, re-usable, 
ivory-like Good Looks Case, with mirror 
inside hinged lid, fitted with 5 travel-size 
Cuticura skin aids. Wonderful value! Send 
only 50¢ (no stamps) to Cuticura, Dept. 
CO-911, Malden 48, Mass. 


World's best known name in skin care 
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Dene girls would jump to the conclusion that a party that’s 
boy-less is fun-less, and they'd be almost right. But they'd be 
forgetting that big exception—the pajama party! Invite your girl 
friends over to your place for a whole evening, night, and 
even part of the morning. 

Unlike most parties, this one can be arranged just a day 
or so ahead of time. Choose a night when a few of your most 
compatible friends are free, willing, and able to come. And if 
you plan something besides the usual talkfest, the girls will be 
over in a jiffy. What will it be? Brushed nylon is kitten-soft for 

With the holiday party season coming up within the next sleep or record playing in this 
few weeks, when all of you will want to look your prettiest, a —— slumber pink here, 
how about making this a permanent-waving session? Of course, 
your guests will be expected to bring along their own per- 
manent-waving kits. And if you want to do them and yourself 
a real favor, you'll turn to page 10 for a feature which gives you 
answers to all of your questions on how to have a successful 
home permanent. 

Naturally, at a party of this kind, you and your guests will 
want to wear your prettiest and freshest pajamas. See how 
dressed-up the girls in our party picture look in their sleep- 
wear, which is fine for lounging or sleeping. In addition to 
packing their pajamas, you'll remind them to bring along bed- 
room slippers, toothbrushes, and combs and brushes. 

As a proper hostess, you'll make closet space for their street 
clothes. If sleeping space is a problem, one girl could double 
up with you. And if there’s no sofa or cot in your room for 
the others to use, maybe your sister or brother could share 
the room of some other member of the family for this night. 
Don’t rule out the floor as sleeping quarters. In a_ pinch, 
a few blankets and an extra mattress can be a pretty good 
substitute for a bed. Wherever you do bed your guests down, 
have the linen meticulously clean, and spruce up the bathroom 
with clean towels, bathmat, plenty of soap, toothpaste. 

In the food line, plan some real treats for your pals. They 
wouldn't be human if they didn’t want a snack during the 
evening. See to it that you have the fixings for hot chocolate 
and cookies on hand. 

Although this is asking a lot, try to get your guests to go 
to bed at a fairly reasonable hour. Set the alarm for a morning 
hour when the kitchen will be free of your immediate family. 
If you manage to follow through on this, you and your friends 
can prepare one of the breakfast menu suggestions that you'll 
find on page 10. 

Doesn't it all sound simply marvelous? If you haven't planned 
that pajama party yet, what’s stopping you? 


This is a gala occasion at the Garrett house where Vera 
(center) and four of her friends have joined forces 
for a pajama party and permanent-waving session. 


Home Permanents by Miracle Mist Lilt 
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ar. See page 52 for where 
¢ ' to buy these sleepwear 
fashions. 


Cotton knit with cardigan sweater Tri-color squares in flame-+red, The Pantaloon returns with lace Be a knit-wit for sleep in corn- 
top is news. Here, in red and navy and grey, makea harlequin and frills. It’s warm, it’s femi- flower blue ski-jamas. They're in 
white waffle weave abovetapered top, and a pretty you. Trousers nine. Choose bright red, pink, or red too. Note the dash of chalk- 
red trousers. Sizes 32-38. $6.95. and sleeves in red. 32-38. $4.95. misty blue. Sizes 32-38. $5.95. stripe yoke. Sizes 32-40. $4.95. 


All Pajama Party fashions shown by Munsingwear 
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Good Morning to You! 


_ are two easy-to-fix breakfast menus to 
give your pajama party the grand finale that it 
deserves. Either menu will give you and your 
friends a good head start for the day, for both are 
nutritious and tasty. 


Grapefruit Juice 
Dry Cereal with Milk 
Soft-boiled Egg 
Buttered Toast—Jelly 


Milk 


Sliced Oranges 
Waffles with Sausages 


Molasses 


General Mills 


or Blueberry Jam 


Milk 


ID you know that only about 10 per cent of us are 

born with curly hair? Unless we're lucky enough to 
be able to wear our hair straight, the rest of us must endure 
tedious settings in order to have the hairstyle we like. A 
happy alternative is a small investment in a good home 
permanent. It gives the hair the body needed to hold sets 
through all sorts of weather, not to mention freedom from 
pinning-up sessions. A permanent adds body to fine hair, 
bolsters droopy hair, makes coarse hair manageable. 


Q. Should hair be cut before a permanent? 

A. Always have remnants of your old permanent cut off 
before having a new one. Let an expert do the job so that 
you'll get nice shaping and tapered ends. 


Q. Should hair be washed before a permanent is given? 
A. Hair should be clean before it is treated to a perma- 
nent. A film of dust, oil, the remains of hair spray, or sham- 
poo will interfere with the action of the waving lotion. 
Give yourself a shampoo, followed by diligent rinsing. Any 
specialized after-rinse or oi] treatment should wait till later. 


Q. Are there many kinds of home permanents? 

A. There are two basic types: (1) rod-type, which will 
give a firm, long-lasting wave to hair of all lengths; and (2) 
pin-curl, designed to give a loose end curl to hair that is 
short or of medium length. 


Q. When hair is bleached or dyed, is it all right to have 
a permanent? 

A. If you’ve ever used any kind of coloring product—even 
if you’ve merely bleached a few glamour-streaks into your 
tresses—you must try two “preview” curls first. Only if these 
are satisfactory should the whole head be waved. Color 
rinses should be discontinued for ten days to two weeks 
before or after having a permanent. 


Q. What causes some home permanents to fizzle? 

A. You may not have used enough waving lotion to satu- 
rate the hair. You may have cut the timing. You may have 
wrapped too much hair on each curler. Curls that are over- 
sized may kink. 


Q. What can be done to tone down a too-wavy permanent? 

A. Trimming, strong brushing, and creme rinsing will help 
greatly to eliminate this problem, To avoid this condition, 
use foresight. Choose the permanent that will give you the 
kind of wave you want for your type of hair. And don’t 
wind curls too tightly! 


Q. Do you have any general advice about home perma- 
nents? 

A. Yes. If you want a pretty wave, follow the manu- 
facturer’s directions implicitly. Don’t make up your own 


rules. 
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Everything was fine for Marge— until she 


received a simple note with a simple request 


By ARLENE HALE 


HE SUN slanted through the turning oak leaves and 

made a splattered patchwork on the ground. To Marge 
Rollins those yellow splashes were bits of golden treasure 
that she had only to reach down and pluck up with her 
fingers. 

“Is it wrong to be so happy, Burke?” she asked. 

Burke’s fingers interlaced with her own and his smile came 
in its slow, familiar way. 

“Of course not. I like to see you happy. It makes me 
happy too.” 

She was happy, wasn’t she? Now that was a strange thing 
for her to be wondering about. Of course she was happy. 
Why wouldn’t she be? Everything was going fine for her. 
School was fine. Home was fine. Best of all there was Burke, 
steady, good Burke who would stop the spinning world for 
her if he could. They had nice times together and they were 
very special too. 

The slip of paper crackled in her pocket. For a moment 
Marge pressed her hand over it to still its whisper. Why had 
she kept it? Why did it keep reminding her of its presence? 
It had been there since mid-morning with a kind of weird, 
unexpected promise of an unopened letter. 

“Hey, you’re far away,” Burke grinned. “Come back to 
me.” 

(Continued on page 12) 
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She Teaches 
Child Care 
to Co-eds 


—— JACKSON is the guiding 
light of an unusual home econom- 
ics program at Polytechnic High School 
in Long Beach, Calif. Polytech is one 
of a number of schools in the United 
States which have child development 
laboratories where high-school students 
work directly with youngsters. Through 
this program teen-agers learn to under- 
stand and guide very young children, 
as well as to understand themselves 
better. 

For instance, this situation arose not 
too long ago as little Jane burst into 
tears and ran toward Mrs. Jackson. 

“Mike hit me,” Jane cried. 

“Why did he hit you?” Mrs. Jackson 
asked, as she tried to comfort the child. 

“Well, he has my bike,” Jane an- 
swered., 

“What happened, Mike?” Mrs. Jack- 
son asked of the small boy who had 
peddled over to her on the tricycle. 

“Jane pushed me,” he said. 

“Did you push him, Jane?” the teacher 
asked in a matter-of-fact tone of voice. 

Jane nodded, “Yes.” 

Mrs. Jackson explained that boys and 
girls share and take turns with play- 
things and that the bikes belong to 
everyone in the nursery school. She told 
Jane that in a little while it would be 
her turn again and to tell Mike that 
she'd like to ride the bike. 

Jane looked at Mike and asked, “Do 
I have a turn on the bike?” 

Mike grinned and then held up both 
hands with fingers outstretched. “In this 
many minutes,” he said and rode off. 

A short time later he shared the tri- 
cycle with Jane. 

A student who was watching this sit- 
uation said to Mrs. Jackson, “They 
surely can tell you everything that hap- 
pens, can’t they? My first impulse would 
have been to make Mike get off the bike 
and let Jane have it. I can see now that 
you must listen to children just as much 
as you do to adults.” 

Mrs. Jackson agreed that most people 
tend to exercise too much authority 


Mrs. Marilyn Jackson and her charges 


over children, despite the fact that 
youngsters can easily learn to control 
their own actions if given proper guid- 
ance. 

And so another high-school girl had 
her first real learning experience with 
children in the child development labo- 
ratory. This time she had learned 
through observation. Next time it would 
be through handling a situation herself. 
Understanding in the field of child be- 
havior is broadened through this type 
of experience and also through class- 
room and guided nursery study, and 
special conferences with the students. 

Each of Mrs. Jackson’s senior home- 
making classes has an enrollment of 
from 30 to 40 girls, while the nursery 
school program involves the guidance 
of from three to five students each hour. 
They rotate at two-week intervals from 
their other senior homemaking classes 
to the child guidance laboratory. Here 
girls learn to guide and understand chil- 
dren more effectively, as well as to 
plan and carry out children’s activities 
with the 15 children, ages 2% to 5, en- 
rolled. 

Girls in homemaking classes are 
given the chance to make extensive ob- 
servations of the children while study- 
ing child guidance in the classroom. 
Other classes participate in this pro- 
gram by studying the children as pho- 
tographic subjects, by creating chil- 
dren’s art, and by reading children’s 
literature. 

Marilyn Jackson came to California 
after having taught a year in a small 
South Dakota town, a position which 
she accepted upon completion of her 
B.S. degree in home economics from 
South Dakota State College. Although 
she enjoyed the small school and learned 
a great deal from it, she wanted a 
change. Now after four years at Long 
Beach, she says, “My nursery school 
experience has been most challenging. 
I feel privileged to have a part in such 
a vital area of guiding the preparation 
of youth toward their adult role in life.” 


(Continued from page 11) 


His fingers tightened around hers but 
Marge didn't feel them. She was re- 
membering other fingers that belonged 
to a hard, sun-tanned hand that reached 
out and waggled the piece of paper 
under her nose. 

“For you, bright eyes! I'll expect an 
answer after school. See you in the Malt 
Shop. Okay?” 

Those hands and that cheerful, care- 
free voice belonged to Johnny DeWitt. 
She'd unfolded the slip of paper mostly 
out of curiosity. 

“How about a date? Wednesday 
night. Seven sharp. I'll show you the 
moon through the willows, introduce 
you to the sassiest bass in Lake Good- 
man and acquaint you with the poorest 
fisherman in town, namely me.” 

Reading the note, she'd laughed. 
How like Johnny it was! Everyone knew 
he was a throwback to the woodsmen of 
old. He looked upon fish and wildlife as 
his intimate friends. He knew the out- 
doors and yet there was a streak of 
modesty in him. But it was the first 
thing he’d written that surprised her. 
He would show her the moon through 
the willows! Johnny DeWitt had never 
seemed a poet, even in the remotest way 
and yet somehow reading these words, 
a kind of tingle had raced up and down 
her arms. 

“I finished my experiment today, 
Marge,” Burke said. 

Marge brought her thoughts back 
with effort. Burke’s face glowed. The 
experiment had been something he'd 
talked about for weeks. 

“Oh, Burke! Did it prove out?” 

Burke laughed. 

“Of course it did,” he said. 

That had been a silly thing to ask. 
Burke was always sure of himself. He’d 
never doubted but what he would do it. 

“Mr. Carter’s going to recommend me 
for the scholarship because of it.” 

Marge’s eyes widened. 

“Burke, you're kidding!” 

“No, I’m not.” 

“I think it’s wonderful! I should have 
known you'd do it, Burke!” 

“Just took some hard work. A little 
gray matter put to use,” Burke an- 
swered. “I think this calls for a celebra- 
tion, don’t you? 

Burke was probably the most brilliant 
student who had ever wandered into 
Mr. Carter’s chemistry class. How typi- 
cal of him to walk off with top honors, 
to do something that would assure the 
scholarship he wanted so badly. 

“Well, how shall we celebrate?” 
Burke asked. “Not tonight or tomorrow 

(Continued on page 40) 
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Glamorized guest towels, holiday place mats, and a fancy 
angel to hang on a wall or cover a jewel box—all are novel 
yet useful gifts for three favorite people. And they’re so easy 
to make that we've included the directions here. Guest 
Towels: Mark motifs on tissue, then pin to towel, and stitch 
cotton or metallic baby rickrack over markings. Tear away 
tissue after designs are securely in place. Angel: Cut angel 
including wings of turquoise felt, and glue to white felt 
square. Stitch rows of gold soutache braid to wings, skirt, 
and neck. Spray lengths of pleated lace ruffling with gold 
paint, and stitch to angel's skirt, neck, and around border of 
felt square. Gold sequins make halo. Place Mats: Make a set 
of four, in these two designs, from rectangles of felt. On one 
set, sew a double border of gold rickrack and matching bias 
tape. Cut boot, which serves as napkin holder, from felt, 
trim with sequins and braid, and stitch to mat. Circles of 
contrasting felt banded in woven metallic tape become tree 
ornament motifs for the second set. 


Designs by Wm. E. Wright & Sons Co. 


Make one for Sally, Sue, 
and you by gathering a 
length of organdy. Bows 
are snipped out, ironed 
on from “Bondex.” Pattern 
No. CO-2 includes bow 
tracing. 


Can you picture your best 
pal’s delight when she un- 
wraps this snowy white 
capelet crocheted by you? 
Button is one gleaming 
rhinestone. Pattern No. 


co-3, 


You'll make a hit with 
these handknits in skip- 
per blue, white, gray, of 
Coats & Clark yarn. 
Use No. CO-4 to order. 


For free instructions on how to make the items on 
this page, write to Needlework Editor, Co-ed, 33 West 
@® 42nd St., New York 36, N. Y. Note: Be sure to state 


pattern number for each item you wish to make. 
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This party version of skirt pattern E-15 begins your new 

* wardrobe. Shown here in white moire, it bells out from 

the waistband in a series of unpressed pleats. Sash, a quick- 

change idea for the second wearing, has roses stitched to 
ends of velvet ribbon. Waist sizes 24-30. 60¢. 


Red velveteen jacket has new, waist-cropped length, is 
* braid-bound with self buttons. Braid is top-stitched to 
collar and sleeves. No. E-16. Jr. 11-15, Misses 10-18. 60¢. 


Make a short-sleeved, rounded collar version of pattern 
* No. E-14, in white moire, to match party skirt. Accent 
the simple lines with pearl choker, Sizes 9-15, 10-18. 60¢. 


Pick a paisley for a long-sleeved variation of E-14. Add 
* French cuffs, narrow collar, and matching buttons. 


Please do not send money to Co-ed. 
Patterns available in your local stores. 


The pleated all-wool plaid version of E-15 is a “must 
* have.” In tones of green, black, and white, it goes with 
the black jersey blouse and velveteen and corduroy jackets. 


The second jacket you'll make has all the season’s top 
* fashion features. In wide wale corduroy, it has brass 
buttons and the feel of fur around your neck. 


An untrimmed black wool jersey blouse, as all girls 

* know, is the backbone of a basic wardrobe. Here in the 
short sleeve style of E-14, it is made without a collar. Can 
become a dressy top with three-strand pearls, go to school 
with a gold chain and heraldic pin, look casual with a scarf. 


Take the straight line to a lean look by making this 
* model of E-15. In green, it matches jacket to form a suit. 


A “young fashionables” series 
from Vogue Printed Patterns. 


How CAN you look different almost every 
day with just eight pieces of clothing? 

Sound impossible? It isn’t if you sew with 

a plan. You can have a collection of attractive 
clothes for many occasions by using 

three basic patterns. Shown here are a 

set of separates for you to sew in the two hit 
colors of the season—brightened red and 
Loden green. The first adds dash and sparkle; 
the second, a low-key, muted tone, 

blends with black and brown accessories. 

To make this group work for you— 


cut out the various parts and try them 
on the model. See how well they combine to 
meet your needs for dress, school, and casual. 
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Fresh asa 


RE you a garden flower faded by autumn’s frost, or a 
hot-house blossom that remains fresh and fragrant all 
year round? The secret to staying flower-fresh lies in a daily 
routine of personal cleanliness, neatness, and daintiness. 
Plenty of soap, water, and other beauty aids are needed to 
combat offending oil and perspiration deposits on your skin, 
if you are to stay fresh in appearance and fragrance. 


Bathe for petal freshness: How will you have yours? Tub 
or shower? Quick or leisurely? Plain or frothy? It all depends 
on your mood. Before bedtime, try a tepid bath topped with 
foam, but be sure you don’t doze off in the tub! If you just 
can’t open your eyes in the morning, step into a brisk shower 
for that extra bit of needed stimulation. Or if it’s a race 
against the clock, try a sponge bath. 

However you take yours, enter armed with your favorite 
soap, a washcloth or mit, back and nail brushes. The Ameri- 
can girl is famous the world over for a look that is particu- 
larly hers—The Clean Look—the look of shining, shower- 
fresh beauty that makes her attract attention wherever she 
is. To attain this look, you must scrub every inch of your 
body thoroughly. Remember that a bath isn’t a chore; it’s a 
campaign! 

Begin by working up an all-over lather. Attack back and 
nails with special vigor, and rub those stocking spoilers— 
rough bumps on your feet—with a pumice stone. Rinse under 
the shower and float into a huge, soft towel. Polish off with 
body lotion and bath powder for a soft, scented result. 


Scent for flowerlike fragrance: “There can be no perfect 
flower without fragrance,” someone once said. The trick is 
to erase the offending odor produced by perspiration, then 
splash on a flowerlike fragrance in the form of a toilet water 
or cologne. Perspiration is nature’s way of cooling off your 
body when it gets too hot. Excitement, nervousness, excess 
weight, or vigorous exercise all stimulate the sweat glands, 
particularly those in the underarm area. 

Today there are many good products—roll-ons, creams, 
liquids—which claim to check perspiration and to give under- 
arm odor protection at the same time. Under ordinary con- 

: ditions most of these aids to daintiness are quite effective. 

aaa Your skin’s sensitivity has to be taken into consideration, 

If feet perspire, massage them with rubbing alcohol. Then however. If you discover that a product is irritating to your 
apply a lotion and use a deodorant or antiseptic powder. skin, don’t use it. Apply deodorants immediately after your 
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Tweed by Lentheric 
Follow a bath or shower with a fresh- 
smelling cologne or talcum powder. 


daily bath. If underarm odor persists, use a deodorant bath 
soap as well, and wear dress shields, whenever possible. 


Defuzz those stems: Dark hairs peeping through nylon 
hose or sprouting underarms above a party dress can ruin 
your appearance. Whenever a new crop sprouts, take razor 
in hand, Shaving is the quickest, easiest, and most economi- 
cal way to defuzz, and it does not coarsen the hair. After 
bathing, rewet legs and underarm areas, lather up with soap, 
and whisk away the pesky hairs. Use the razor that suits you 
best. Many girls have found that a single-edged blade or an 
electric razor cuts down on cutting up skin. Take time to 
shave carefully, because nicked legs are just as unbecoming 
as hairy ones, and twice as uncomfortable. Complete the leg 
operation by applying cream or lotion to prevent scaling. 
If your underarm skin is sensitive, try applying a deodorant 
the night or morning before the shearing. 


Flowering to maturity: Some time between the ages of 11 
and 16, changes take place in every girl's body resulting in 
a monthly phenomenon known as menstruation. Just before 
and during this period, perspiration glands are particularly 
active. In addition, the menstrual flow develops an odor when 
in contact with air. Thus, special steps must be taken to 
prevent offensive odors. 

Don’t think baths are taboo during your menstrual period. 
Many girls bathe twice daily at this time of the month. Just 


be sure to use comfortably warm water, to dry your body 
thoroughly, and to stay out of drafts. Erase offensive odors 
by applying deodorant lavishly under your arms, and by 
using a powdered deodorant on your sanitary napkin. 


Sense in selecting scents: Perfumes and their less expen- 
sive offspring, toilet waters and colognes, fall into categories. 
For a flower-fresh you, skip the earthy, sophisticated, Orien- 
tal, and ultra-modern blends in favor of flower- and fruit- 
scented toilet waters (made by adding water and alcohol to 
a perfume base). The latter are decidedly preferable for 
school, If you stroll into class exuding clouds of mother’s 
most exotic perfume, the boys won't fall—they’'ll flee! 

A scent, however, should suit your personality. If you're 
the peppy type, the rose fragrance you've chosen may be all 
wrong for you. Your on-the-go personality needs garnishing 
with the scent of carnations or a blend of cinnamon and 
cloves. 

Once you've found the scent that suits your personality 
and mood (you may have more than one), use it on your 
pulse spots—at the temples, sides of the neck, crooks of the 
arms, inside the wrists—where the body’s heat tends to re- 
lease the fragrance. 

Remember that daisy petal test? “He loves me. He loves 
me not.” Now that you know how to be fresh as a flower, 
the daisies should tell you the answer you want to hear. 


URSE 
3 
< 
q 
: 


How to Look on a Date 


© Smile pretty for this could be YOU (left) set to go 
dancing in lustrous silk faille. Note the new fashion 
features—widened sleeves, bell skirt with graceful un- 
pressed pleats, and a spot of glitter pinned to the waist- 
line. Neckline, too, is designed for flattery in a softly 
rounded bateau. With such a dress, on a Big Date, 
you might choose shortie white satin gloves, and dreamy 
sandals like these by Pappagallo. Dress in jewel tones 
and black. R & K Originals. 9-17, 10-18. $30. 

¢ Date-time is dress-up time! Away with accessories 
“he” sees you in at school. Now for the feminine garb. 
The foldover clutch bag below is roomy enough for 
glasses, too, if you'll be seeing a movie. In suede or 
glove leather, there’s grey, red, beige, or blue. $2.99. 
Taller than he? Then go for a “Big Bow Pump” in black 
calf with Queen Anne heel. $4.99. Both at Thom McAn. 
e If you're a tall-tall, model type, check-in for dinner 
at his house in a jumper dress. Black jersey bodice has 
wide satin bow at neckline. 10-20. $29.98. In all Lane 
Bryant stores and Over Five-Seven Shops. 
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e It’s a party Saturday night! Now what will you wear? 
Too late to diet, the answer is a dress especially de- 
signed to add softness to those over-abundant curves. 
Lane Bryant offers an attractive solution in the dress 
on the right. Top is acrilan jersey. Cotton and silk plaid 
skirt in shades of blue. Chubby teen 10-16%. $14.98. 
In New York and all other Lane Bryant stores. 

e What a thrill, an invitation to his recital! How right 
you were to choose a simple plaid with an appealing 
little white collar and black velvet streamers (at right 
below ). No wonder he wanted to snap you. Orlon and 
wool dress by Teena Paige. Here in red, white, and 
putty. Also with blue. Junior sizes 3-15. About $13. 
e The way to look any time, for almost any occasion. 
Hair brushed until it’s gleaming, and held back with a 
ribbon band. Add to this the perennial favorite, a slim- 
line sheath (left below) drawn in at the waistline with 
a quartet of matching buttons. Here in a floral print 
of Lomel, a fabric which takes to home washer and 
dryer. In red, green, By Kay Jr. 5-15. $18. 
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Maggi prefers knit dresses. 


AGGI VAUGHAN entered the fashion writing business 

through the back door, you might say. The executive 
editor of the St. Paul Pioneer Press & Dispatch became in- 
terested in her drawings and a series known as the “St. 
Paul Sketchbook,” a feature covering this Minnesota city’s 
landmarks, which appeared weekly for eight months. 

With this free-lance work for the newspaper as a be- 
ginning, when the fashion editor retired, Maggi was asked 
if she would like the job. She would also write a column 
of advice for teen-agers and adults. 

“It took me exactly 30 seconds to accept the offer,” Maggi 
told us. “However, my face must have betrayed my thoughts, 
which went something like this: How do I fit into the 
fashion and advice giving business? I majored in political 
science at the University of Minnesota, and I minored in 
art. I took correspondence courses in interior decoration 
and fashion illustration. | learned typing and shorthand. 
I was secretary in the Research Division of the Atomic 
Energy Commission. | worked in the publicity department 
at 20th Century-Fox. I studied art and sculpture in Europe. 
I'd had lots of experience but—! 

“The editor must have been reading my mind. Before 
I left his office that day he reassured me by saying, ‘Maggi, 
you have a varied background and common sense. It’s hard 
work writing two columns a day, but I can see newspaper 
work is already in your blood, and we feel you are capable.’ ” 

The man was right. After almost four years on the job 
of covering fashions, beauty, home furnishings, and teen 
problems, Maggi Vaughan’s name is highly respected in 
newspaper circles. 

Where does she find sources for the material about which 
she writes? She is in touch with the Minnesota Apparel In- 


SHE WEARS 


TWO HATS 


Newspaper fashion editor and teen-age 


columnist—that’s Maggi Vaughan 


dustries, in constant contact with local stores, as well as 
representatives in the cosmetics and home furnishings fields. 
She also makes semi-annual trips to New York, which is 
the hub of the fashion and beauty world. As for her know]- 
edge of teen-agers, she has conducted guidance classes for 
them at her church. 

When Maggi Vaughan was in New York City last July 
for the New York Couture Group fashion showings, she 
was on the go every minute, In six days, she covered 65 
major fashion shows. 

In addition to turning out reams of copy daily, Maggi 
always looks like Miss Fashion. “A newspaper woman 
doesn't make a lot of money,” she admits, “but anyone can 
dress in good taste on a small budget. Know-how and a 
keen sense of observation are needed.” 

That’s her advice for teen-agers as well as adults. Inci- 
dentally, you might like to hear what this expert has to say 
about dressing for school. She likes to see you in tailored 
skirts, handsome blouses, and sweaters. As for grooming, 
she agrees with Co-ed in saying that if you establish good 
grooming habits now, they'll carry you through life. 

In her column, “Maggi Replies,” she steers teen-agers 
along the paths of proper social behavior. For example: 


Karen writes: “I am 15. My complexion is flawless, my hair is 
beautiful, my measurements are 36-24-35. Everywhere I go, boys 
follow me. So do many men. My girl friends are jealous of me, 
and say I'm a flirt. What should I do?” 

Maggi replies: “I have a recipe for you. Mix two parts humility 
with one part modesty, then try to reduce your conceit. Your 
problem is not your shape, it’s your attitude!” 


Whether Maggi Vaughan is advising someone on what to 
do about a problem or giving the readers of her paper 
the latest fashion and homemaking news, she speaks with 
authority. —CLaAIRE GAUCHER 


CHARTING YOUR CAREER—in Journalism» 


GETTING “KNOW-HOW” 


GETTING STARTED 


GETTING WAYS 


GETTING ALONG 


GETTING AHEAD 


You'll take h. s. academ- 
ic course, get a liberal 
erts background in col- 
lege. You'll study Eng- 
lish, history, and spe- 
cialized writing courses. 
Or you can major in 
home economics with a 
journalism minor. With- 
out college, gain expe- 
rience on small-town 
popers. 


You'll have ability to 
write well, a “nose for 
news,” persistence, ini- 
tiative, resourcefulness, 
and an accurate mem- 
ory. You'll take criticism, 
be self-disciplined, and 
understand human be- 
havior. You'll know how 
to type. Shorthand is 
useful, but not essential. 


More and more, women 
ore used on the same 
types of jobs as men on 
daily newspapers. Spe- 
cial opportunities are 
also to be found in re- 
porting on subjects such 
as society news, foods, 
fashions, clubs, and 
beauty culture for the 
women’s section of 


newspapers. 


Most beginning report- 
ers earn between $50 
and $60 a week. Expe- 
rienced reporters make 
between $100 a week on 
small papers to $130 
and more on big city 
dailies. Although hours 
cre often irregular, the 
work day is 8 hours, 
5 days a week. Benefits: 
vacations, pensions. 


Some reporters advance 
to positions as columnist 
or correspondent. Some 
move to jobs with larger 
papers, with press serv- 
ices, or newspaper syn- 
dicates. Some transfer 
to related fields such as 
advertising, radio, TV, 
public relations, trade 
and technical publishing. 
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By GAY HEAD 


yun da 


Life seems to be all rules and regulations. Your 
parents tell you where you can go and when to be 
back. Your school tells you how to behave in the 
halls! You wonder when they'll let you grow up. 

Actually, some of the most important decisions 
are already up to you. Your safety and happiness 
depend on the maturity you show in making them. 


Dear Gay Head, 

What can you do when a boy you're with is 
driving too fast? Everyone else seems to go along 
with it and think it’s fun. 

Elaine 


“Watch the speedometer! We're going to break 80.” 

“Bet I can beat that guy out at the red light!” 

Newspapers are full of stories that tell the tragic 
endings to episodes which start out like this. And news- 
papers tell only the big stories; they skip the prom 
nights ruined by speeding tickets, the dented fenders 
followed by sorry explanations. 

When you find yourself in the hands of a poor driver 
(that’s any driver who takes unnecessary risks), forget 
about being tactful. There’s too much at stake, Make it 
clear that you're not impressed or thrilled by speed and 
tricky maneuvers. If worse comes to worst, insist on 
being let out of the car and finding your own way home. 

Maybe you'll be called a prude or a poor sport, but 
this reputation can’t hurt you and it can save your life. 
Anyhow, the reputation won't stick. You can prove you 
like a good time—the safe, sane kind—as much as anyone 
else. 


Dear Gay Head, 
I went out with a boy I liked very much. We necked 
a little, but that was all. Now when I see him, he smiles 
and says “Hi,” but something’s wrong. Could it be the 
necking? Was it really wrong? 
Dottie 


Most likely you’re unhappy because you feel guilty 
and you aren’t sure why. You've heard your friends 
discussing dates and you know that necking goes on. 
On the other hand, if you stopped to think about it, 
you know your parents would probably be against it. 
You may have discovered in a young people’s group 
that your church is against it. Articles in magazines 
always tell you how to say “no,” so you may gather 
that society in general is against it. You’ve run into 
a big difference between what older people say to do 
and what some younger people actually do. No wonder 
you—and Jim!—are confused. 

It’s easy to be sure of one thing. You can ruin your 
reputation by necking with every boy you date. You're 
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labeled “fast” and boys start dating you because they've 
heard the word. 

But what about the other side of the coin—necking 
with a special boy you really do like? You've already 
hit a problem here—you feel guilty, Jim feels guilty, and 
neither of you knows what to do about it. (That may be 
why Jim is avoiding you.) There’s another problem, too. 
When you really care for a boy, it’s easy to set off 
emotions you aren’t familiar with and don’t know how 
to handle. 

Almost every teen-ager has had an experience like 
yours—she’s done something which seemed all right at 
the time, but later seemed wrong. You weren't sure of 
your attitude before because you never had come up 
against the situation. Now both you and Jim may realize 
that you can’t be casual about your displays of affection. 
Don't feel bad about your “mistake”; use it to build 
your standards for the future. 


Dear Gay Head, 

I have been going with a boy for three years. We are 
very much in love and have given a lot of thought to 
our future. Bud is an excellent student and we both 
agree he should go on to college. I'm just average as 
a student and don’t want to go on to school, so I'll 
work. We're trying to decide whether to get married 
now or wait until Bud finishes school. That's a long 
wait! Can you help us? 

Mary Alice 


No one questions the love you and Bud feel for each 
other. But love is fragile and marriage vows don’t wrap 
it up in a sturdy package and insure it against damage. 

Rather, marriage is a test of love. Can you face times 
when there may be hardly enough money for a movie? 
Can you cope with household chores every day? Can 
you handle the problems of the business world? Can 
you face up to the responsibility of children? These are 
a few facts of life your love will have to meet. 

If you can pass the test, the rewards of marriage are 
great. But you need everything on your side before 
young love can mature beyond passion and romance 
into a love that will be meaningful even in old age. 

Marriage is a life-long project. To make the best start 
possible, you should learn ahead of time what it means 
to work for a living, to live on a budget, to be inde- 
pendent of your parents, to form adult friendships. 
Then the odds will be in favor of your success in mar- 
riage. 


If you have a question that you’d like to have an- 
swered, send it to Gay Head, Co-ed, 33 West 42nd St., 
New York 36, N. Y. Questions of greatest interest will be 
discussed in future columns. Sorry, no answers by letter. 
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T° YOUR shopping list long—and your budget short? Do 
you yearn—from afar—for that dress on the rack? Or 
would you like (who wouldn't!) a few extra pennies to 
poke into the bank? 

Whatever your reason, now’s the time to cash in on a 
part-time job. Take stock of your individual inventory with 
the questions below. Eight truthful answers to these eight 
basic queries will start your pockets merrily jingling with 
more thah Christmas bells! 

What are my interests? 

If fashions suit your fancy, perhaps you can get a selling 
job in a local department store. A movie fan? You may be 
usherette material, Don’t forget your hobbies, either. Neigh- 
borhood photography can be a big budget booster. So can 
pet care, baking, and drawing. 

What are my abilities? 

Very often the things you do well are excellent sources 
of income. A good student, for instance, can put her abilities 
to work as a part-time tutor. If your talents are in music 
or dramatics, you might put on a play or puppet show 
for the children in your block. 

Is your strong point art? Try handmade greeting cards. 
On the sporting side, indoor swimming pools sometimes 
need extra life guards for the holidays. Out-of-doors, the 
skating pond may need a supervisor. 

How much time can I give to part-time work? 

Time is money, without a doubt, but school work and 
family come first. Look for a job that fits your free-time 
hours. 


How much money do I want to earn? 
Is there a definite amount of money you need to earn? 


Or is “whatever-I-make” all right with you? Be sure you 
know what the job requires and how much it pays before 
you go to work, 

For home work, of course, you set your own fees for the 
item or service you're selling. (Take into account your com- 
petitors’ prices, as well as the cost of supplies.) For jobs 
such as housecleaning, you are paid by the hour; for sewing 
you earn by the piece. Still other jobs, like selling Christmas 
cards, pay through commissions. Work such as waitressing 
pays a small hourly salary, but leaves lots of room for tips. 


Does my age limit my choice of work? 

Check to see what your particular state requires of a job 
applicant. You may need an age certificate, a working permit 
(working papers), or both before you can be employed. 
Ask your school’s principal or your guidance director to fill 
you in on details. 

Don’t despair, however, if you find you're “under-age.” 
There are lots of lucrative jobs you can do from home: sew- 
ing, knitting, typing, addressing cards, making candies and 
cookies, wrapping gift packages. 

Where can I find job suggestions and information? 

Your family, your friends, and your school advisors can 
all contribute ideas. Keep your eyes wide open, too. 

Read newspapers and magazines to see what other girls 
are doing. Read the “Want Ads” in your local paper. 
Watch for “Help Wanted” window cards. If your school has 
a Placement Office, read through its files for summaries of 
what to expect from particular jobs. 


How shall I get started? 

If you'd like a job working for someone else, advertise 
to your friends and family that you're available to make 
money. Add your name to your school’s employment list. 
Let your local Chamber of Commerce, Better Business 
Bureau, etc., know that you're looking. In many cities these 
organizations are active in finding work for teens. 

If typing is your chosen field, write to clubs, churches, 
and small businesses, saying that you will type form letters, 
programs, lists, reports. If homemade goodies are your 
wares, advertise their tastiness with samples. Informal 
“grapevine” publicity among your mother’s friends is an 
excellent way to start yourself addressing cards, hemming 
skirts, or stitching fancy eyeglass cases. 

That old reliable money-maker, babysitting, is in special 
demand during the holidays, too. Your clients may want 
several afternoons free for shopping—if you suggest it. 


JINGLE 
YOUR JEANS 


Reynolds Metals 
Making Christmas Ornaments 
for sale is a good home job. 
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You and your feelings 


WHO ARE YOU? 


O YOU know who you are? No, that isn’t a silly 

question. Of course, you know your name, age, and 
address, and where you go to school, for these are facts 
that are easy to determine. But do you know the kind 
of person you are? With this knowledge, you can grow 
and develop, learning to make the most of yourself in 
every way. 

How can you avoid knowing yourself, you may won- 
der. There are several things that may be keeping you 
from gaining this self-knowledge. For example, imita- 
tion of others. This is a commonplace characteristic, not 
only of young people, but of adults, too. However, it’s 
found more frequently in young people because they 
have had less experience in life and are more uncertain 
than grown-ups. 

An imitator avoids self-knowledge by trying to be 
someone else. The desire to imitate usually starts with a 
feeling that you're not as good as other people; not as 
pretty, not as intelligent, or not as likeable. So some- 


times consciously and sometimes not, you pattern your- 
self on these “shining,” successful people. 

You'd give anything for hair like Karen’s, curls that 
cluster like the petals of a chrysanthemum, Every night, 
you torture your straight hair into curlers, hoping for 
morning magic. What happens? You probably wind up 
looking like Raggedy Ann. 

Karen’s curls are as natural to her as straight hair is 
to you. You can't have her hair, any more than you can 
transfer her head to your shoulders. For all you know, 
she may yearn to wear hers as you should wear yours, 
cut in a smooth page-boy style—with bangs. That's the 
worst of being an imitator. You never give yourself a 
chance to find out what's really best for you. 

Other forms of imitation go deeper than copying hair 
styles or clothes. Sometimes you adopt the mannerisms 
and habits of people you admire. Beverly has a way 
of narrowing her eyes mysteriously whenever she talks 
to a boy. Almost without knowing it, you're doing the 
same! After all, Beverly is popular! The result? You 
don’t meet a single new boy and your mother insists 
that you need eyeglasses. Well, if you don’t, why on 
earth are you squinting? 

All the time you're copying Beverly, you forget that 
merry brown eyes (just the kind you have!), full of life 
and sparkle, are just as attractive as any other kind. 
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If you are an imitator, you do yourself great harm and 
injustice when you adopt the ideas and behavior of 
other people, without considering their acceptability to 
you. For example, George is a snob. In order to make 
himself feel more important, he frequently treats people 
of a different religion rudely. When you witness this, 
you feel a sharp twinge of discomfort, but George seems 
so sure of himself that you don’t dare disagree. Even 
though your feelings and conscience tell you it’s cruel 
to hurt others, you echo George’s behavior. 

Why do you? Is it because you fear the unpleasant- 
ness of a quarrel with George? Do you value his opinion 
of you more than your own self-respect? Or are you 
afraid you'll be out of the crowd if you refuse to play 
“Follow the Leader”? Actually, you are out of the crowd 
when you're not being yourself. 

Pat’s a show-off. When she gets on a bus, everyone 
knows it. Usually she’s the center of a group of scream- 
ing, shoving boys and girls, yelling like yodelers across 
the towering Alps. You're among them. Pat doesn’t seem 
to notice the pained glances of the other passengers, 
but you do. And you know in your heart that this be- 
havior is unattractive and unmannerly. Do you stop the 
hi-fi screaming and subdue your spirits or are you so 
swept away by Pat’s forcefulness that you continue to 
act as she does? If, deep down in your feelings, you're 
uncomfortable about what you're doing, then learn to 
respect your reaction and to do something about it. 

Not all imitation is harmful. Far from it. One of the 
best ways of learning is by imitating others. But you 
want to make sure that the people you imitate represent 
what is good and true for you. 

How will you know this? For one thing, you won't 
know it all at once. It takes time, experience, and self- 
observation to learn the kind of person you are. It takes 
wisdom, honesty, and often courage to choose the kind 
of person you'd like to be. You have to get into the habit 
of thinking more about yourself and your reactions to 
the world about you. It’s a good thing to find someone 
to talk to you, an understanding person whose opinions 
you respect. 

Even if you're not absolutely certain of what you'd 
like to be and do, give yourself a chance to be your own 
pilot. Someone else’s route may not be yours. 
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‘oO lump or two, Hazel?” 
“Two, please.” 

“And you, Jean?” 

“Thanks, I'd like mine black.” 

“And help yourself to cookies, won't you?” 

Poor Mom! She’s entertaining twenty friends and has only 
two hands. How about coming to the rescue? Offer her aid 
and comfort, and help yourself in the long run. It takes 
practice to become a good hostess. What better way to get 
that practice than by helping out next time your mother 
entertains a group of friends or relatives! 

Whether Mom is giving a luncheon or serving coffee and 
cookies, she'll probably prefer to serve it buffet style. A 
buffet serves a maximum of guests with a minimum of 
trouble. In fact, the guests serve themselves, giving the 
hostess more time to enjoy their company. 

Most of the hard work can be done the day before the 
party. Get out the silver and linens to be used so there will 
be time to do any necessary pressing and polishing. Depend- 
ing on the weather, you may need to clear a closet to hold 
the guests’ coats. This is also the time to give the house 
whatever dusting and vacuum-cleaning it needs, Eventually 
you'll get back to the kitchen to help Mom with the menu, 
if she’s making up sandwich fillings or baking cakes or 
cookies. 

Set up the buffet table on the eve of the party. The coffee 
service should be arranged at one end of the table. If a very 
large crowd is expected, better set up a duplicate service 
at the other end. Sugar bow] and creamer should be along- 
side, with the required number of cups, saucers, and spoons. 
If table space is at a premium, it may be more convenient 
to set cups, saucers, and spoons on a small separate table 
beside the coffee service. 

You can demonstrate your artistic ability by decorating 
the table. A centerpiece, with or without candles, will really 


24 


irst 


Aide to 


dress it up. For a seasonal buffet table, you might try 
autumn leaves or flowers in a bowl, or trailing ivy in a very 
large goblet. An unusual centerpiece can be made by ar- 
ranging flowers and fruit on tiers of a Lazy Susan. 

Whatever the menu, make it look attractive. If you are 
using baskets to serve cookies or rolls, how about lining 
them with leaves? If you have dishes with unusual shapes, 
use them for added interest. Keep in mind the kind and 
colors of food to be served on them. 

Sandwiches or cookies may be nicely arranged on large 
plates along both sides of the table so the guests can help 
themselves easily. Stack individual plates nearby. Place forks 
and knives (if their use is called for) in rows close together. 
Directly above or beside them, place folded napkins. The 
table should look well-laden but not cluttered. 

Your mother may ask you to help out with introductions 
when the guests arrive. Be sure to stand when older people 
enter the room. Address each guest by name—“How do you 
do, Mrs, Jones? How are you?” When introducing guests of 
the same age group to each other, it doesn’t matter whose 
name you mention first: “Mrs. Jones, this is Mrs. Smith.” Or 
vice versa, However, in introducing your own friends or 
other young members of your family, mention the adult's 
name first: “Mrs. Romero, this is my sister, Lucille.” 

Some of the guests may ask you questions about yourself. 
Answer as directly and politely as you can. If you know any , 
of the guests well enough, ask them about their interests. 
Half the art of conversation is in knowing how to listen. 

It’s important to say good-bye to each guest just as pleas- 
antly as you said hello, When the last one has gone, you 
don’t need to be told that your help will be most appreciated 
when it comes to washing up and clearing away. Of course 
this means work, but it’s fun, too. And think how much more 
fun Mom had because your assistance made it possible for 
her to really enjoy being a hostess. 
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COOKING AS AN ART: ONE IN A SERIES BY BETTY CROCKER 


M 
MASTER 


THE ART 

AKING 

COOKIES 


*“‘When you were a 

youngster, didn’t you 

relish those secret 

visits to the cooky jar? 

Naturally, you counted on 

Mother to keep it filled ? 
with delicious morsels 

... crisp and crunchy 

or soft and chewy . . . plain or filled... 
buttery, chocolatey or fruity. 


Now it’s your turn to learn how 

to keep the cooky jar filled! The next 
seven pages will show you how 

easy it really is. But don’t be surprised 
when you’re asked to bake 

often, once the family discovers what 
tempting cookies you bake!”’ 


“Betty Crocker (iis) 


“Clip and save this 8-page section. It’s one 
in a series which, when collected, can become a 
‘Co-ed’ Cook Book of your own.”’ 
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“Happy the home 
where there full 

cooky jar!” 


What is a Cooky? 


The word, cooky, comes from the Dutch word, 
“Koekje,”” a diminutive of ‘“‘Koek,’”’ meaning 
cake. And that’s just what the first cookies ac- 
tually were—small portions of cake batter used 
to test oven heat before the cake itself went in 
to bake. 

Today, baking cookies is an art in itself. The 
variety is almost endless, because the possibilities 
are so great. Once you learn the basic methods, 
you'll be tempted to invent your own variations. 
And there are so many wonderful ways to enjoy 
them: as a light between-meal snack, to tuck in 
lunch boxes or picnic hampers, to provide a 
happy ending to almost any kind of meal, or as 
the elegant main treat and conversation piece 
of a special party. 


Where do cookies come from? 


The favorite kinds of cookies we all enjoy so 
much today originally came to America from 
all parts of the world: 


Engiana: Little currant cookies, 
scones and shortbread so popular 
with tea. 


Scandinavian Countries: Rich, but- 
tery cookies, such as spritz wreaths, 
almond crescents and butter cookies. 


Austria: Gay chocolate cookies, split 
and filled with jam. 


France: Elegant chocolate peaks 
and petits fours. 


America: From this rich heritage, we have de- 
veloped our own typical specialties of today: 


Ever-popular brownies 


Refrigerator cookies, 
sliced paper-thin 


Favorite chocolate chip and 


nut drop cookies 


What kinds of cooky doughs are there? 


1. Soft Dough, from which you can make: 


Bar Cookies 


i) Drop Cookies 


2. Stiff Dough, from which you can make: 
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‘> Refrigerator Cookies 


Rolled Cookies 
Pressed Cookies 
Molded Cookies 


All cookies have much the same basic ingredients, 
but the proportions used, the methods of mixing 
and the additions result in different types of cookies. 
Softer, more cake-like cookies have a higher propor- 
tion of liquid (including eggs) and flour, while the 
crispy, thinner cookies have a higher proportion of 
sugar and shortening. 


Cookies have these qualities: Because of: 


‘Tenderness Shortening and sugar 
Rich flavor Shortening and sugar 
Structure Flour and eggs 
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The /-\ C's of Cooky Making 


Before You Start... 


Add to your Cooky I. Q. 


1. Avoid overbaking. Always test 
cookies for doneness. Remem- 
ber that in the seconds between 
the time cookies are removed ( 
from the oven and taken from 

the baking sheet, they continue 

to bake! 


2. Guard against using too much ; 
flour, either when making or ' 
rolling the dough, since exces- 

sive flour makes cookies dry 4 
and tough. Be sure to sift flour 
before measuring. 


TA Collect your utensils 


Measure your ingredients 


When You Bake see 3. Use a pastry cloth and stock- 


Vs inet-covered rolling pin to make 
4 @ rolling easy and to guard against 
dough sticking. 


Cookies like a bright, shiny 
baking sheet for a delicately- 
browned crust. 


Choose from three standard 
size baking sheets: 


14 x 10” 4. Always remove cookies from 
151% x 12” the baking sheet with a wide 
17 x 14” spatula onto cooling racks. . . 


and do so immediately after 
taking from the oven. 


Be sure the sheet you select is at least 2” narrower 
and shorter than your oven so that heat may cir- 
culate around it. 


5. Baking soda, which is in- 
cluded in many cooky recipes, 
aids in the browning of cookies. 


The Three Basic Steps of Cooky Making 


1. Thoroughly mix the 
softened shortening, sugar 
and eggs... also. any 
molasses, syrup or melted 
chocolate the recipe might 
call for. 


6. Cooky dough will melt and 
spread on a hot baking sheet, 
so have a second cool sheet for 
second batch. 


2. Stir in the liquid (if if 
called for) and flavoring. ‘ 
(A few recipes indicate 


that liquid and flour mix- 

ture should be added alter- 7. It’s always wise to bake a 

nately.) test cooky. Flour can be added 
if cooky spreads. 

3. Sift together and stir in . 

the flour, salt and leaven- 

ing (soda, bakin wder 

of 8. Make each cooky the same 

also any spices in the size and thickness when shap- 

recipe. Then mix in any ing the dough. This assures uni- 

fruit or nuts. form baking. 
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oF How to bake Soft Dough Cookies 


Drop cookies are just as their name 
implies—the dough is dropped by rounded or 
heaping teaspoonfuls onto the baking sheet. 


Here's a tavorite kind: 
Chocolate Chip Cookies 


24 cup soft shortening (part butter) 
'> cup granulated sugar 

'o cup brown sugar (packed) 

1 egg 

1 tsp. vanilla 


Mix thoroughly . . 


Sift together 
and stir in.....*1'4 cups sifted GoLp MEDAL Flour 
lo tsp. soda 
tsp. salt 
cup cut-up nuts 
6-oz. pkg. semi-sweet chocolate pieces 
(about 1!4 cups) 
*For a softer, more rounded cooky, use 
14, cups sifted flour. 
Drop rounded teaspoonfuls about 
2” apart on ungreased baking sheet. 
Bake until delicately browned . 
cookies should still be soft. Cool 
slightly before removing from bak- 
ing sheet. 


TEMPERATURE: 375° 
(quick mod. oven) 
TIME: Bake 8 to 10 min. 
AMOUNT: 4 to 5 dozen 
2” cookies 


Heips in making Drop Cookies 

Push dough onto baking sheet, 

being careful to peak it up. Most 

® cooky ow have enough shor- 

tening so that an ungreased sheet 

is used. However, if called for, 
grease sheet very lightly. 


Test for doneness: The surface 
will be delicately browned and the 
imprint of a finger will show slight- 
ly when this kind of cooky is given 
the finger test. 


The easiest kind of all to make 
. just spread dough in a pan, bake and cut! 


Here's a tavorite kind: Brownies 


Melt together 
over hot water. 2 sq. unsweetened chocolate (2 oz.) 
cup shortening 
1 cup sugar 
2 eggs 
Sift together 
and stir in. ....% 4 cup sifted GoLp Flour 
!» tsp. baking powder 
1s tsp. salt 
Mix in.... 15 cup broken nuts 
Spread in well- greased 8"square pan. 
Bake until top has dull crust. A 
slight imprint will be left when top 
is touched lightly with finger. Cool 
slightly . . . then cut into squares. 


TEMPERATURE: 350° 
(mod. oven) 


TIME: Bake 30 to 35 min. 
AMOUNT: 16 2” squares 


Heips in making Bar Cookies 


Spread dough evenly in a greased 
pan and bake. 


Test for doneness: A slight im- 
= will remain when touched 
any with finger. Do not over- 


1. DROP COOKIES 


Chocolate Chip 


- 


Ooops! Watch that spread! 

To prevent drop cookies from spread- q = 
ing, chill dough, peak it up and be 

sure the oven temperature is correct. 


Special Touches tor Drop Cookies 


Frost drop cookies with a 
quick confectioners’ sugar icing for 
an easy extra-special treat. 


For a decorative touch, try 
pressing bits of candied 

fruit or nuts into each mound 
of dough before baking. 


2. BAR COOKIES 


Brow J 


Special Touches for Bar Cookies 


Lightly dust cookies with confection- 
ers’ sugar before cutting. 


An easy creamy icing makes 
them an elegant dessert. 


Immediately after removing from 
oven, cover with chocolate mint pat- 
ties. As they melt, swirl attractively 
with a knife. 
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¥ How to bake Stiff Dough Cookies 


1. REFRIGERATOR COOKIES 
so named because the dough must be chilled in 


Refrigerator cookies were 


the refrigerator before baking. 
Here's a favorite kind: 


Butterscotch Refrigerator Cookies 


Mix thoroughly. . 
16 cup sugar 


.1 cup soft shortening 


16 cup brown sugar (packed) 


Sift together 2 eggs 


and stir in.. 
tsp. soda 
1 tsp. salt 


...234 cups sifted GoLpD MEDAL Flour 


*2 to 3 tsp. cinnamon 
*Or use 1!4 tsp. vanilla (add with eggs). 


Mix thoroughly with hands. Press 
and mold into a long smooth roll 
about 2!5”" in diameter. Wrap in 


waxed paper, and chill until stiff 


(several hours or overnight). With 
a thin, sharp knife, cut in thin slices 
1, to 1/16” thick. Place slices a 
little apart on ungreased baking 
sheet. Bake until lightly browned. 


Helps in making Refrigerator Cookies 


Press and mold dough with hands 
intosmooth long roll; wrap in waxed 
paper. Chill until firm enough to 
slice easily. Slice with thin, sharp 
knife to insure neat edges. 
Test tor doneness: 
will be lightly browned when 
baked correctly. 


Wrap and return unused dough 
to the refrigerator to keep it stiff. 
This dough stores well for a week 
or more, to be sliced and baked 
as needed. 


} 


Molded cookies are those 
cookies which you form into the desired shapes 
with your hands. 


Here's a favorite kind: 


Peanut Butter Cookies 
6 cup soft shortening (half butter) 


Mix thoroughly. . 


TEMPERATURE: 400° 
(mod. hot oven) 

TIME: Bake 6 to 8 min. 
AMOUNT: About 6 dozen 
2%" cookies 


The cookies 


Special Touches for Retrigerator Cookies 


For variety in design, make two rolls 
of dough of contrasting colors: one 


plain refrigerator, one chocolate. 


make plain refrigerator dough; divide 
it in two and tint half a different color. 
Striped Fancies: After chilling, cut rolls 
in half lengthwise. Press together cut 
surfaces of contrasting halves. Wrap 


and re-chill, slice and bake. 


Pinwheels: Roll out the 2 rolls of 
dough of contrasting colors to the same 
size. Lay one roll on top of the other; 

‘gm gently 
until about 14" thick. Roll up tightly, 
beginning at wide side, into a roll 12" 
long and 2” in diameter. Chill, slice 


roll the double layer o 


and bake. 


Trim your cookies for a party by coat- 

baking 
with chocolate shot, grated semi-sweet 
chocolate, chopped nuts, flaked coco- 


ing the roll of dough 


nut or non pareils. 


2. MOLDED COOKIES 


6 cup peanut butter 


6 cup sugar 


16 cup brown sugar (packed) 


V4 
1 
Sift together 1 
1 
1 


and stir in. ....114 cups sifted GoLp MEDAL Flour 
baking powder 
tsp. soda 
4 tsp. salt 


Chill dough. Roll into balls size of 
large walnuts. Place 3” apart on 
lightly greased baking sheet. Flatten 
with fork dipped in flour . . . criss- 
cross. Bake until set but not hard. 
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Test for doneness: 
lightly browned and set, but so 
that slight imprint still remains 
when touched with finger. 


TEMPERATURE: 375° 
(quick mod. oven) 


TIME: Bake 10 to 12 min, 


AMOUNT: About 3 dozen 
2%" cookies 


Heips in Moided Cookies 


With hands, roll the prepared 
dough into balls the size of large 

walnuts. Place 3” apart on lightly 
greased baking sheet. 


Bake until 


Special Touches tor Moided Cookies 


Some molded cookies must be 
flattened before baking. If so: 


Flatten ball of dough with bottom 
of glass dipped in sugar. 


In crisscross pattern, 
flatten dough with fork. 


A hollow can be pressed into the 


top of each ball of dough with thumb 


or spoon. Fill with jelly or your 
favorite filling. 


For a special festive look, dip 
unbaked balls of dough in 
granulated sugar or roll baked balls 
in confectioners’ sugar. 
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More Stiff Dough Cookies 


3. ROLLED COOKIES 


As the name tells you, this kind of cooky dough 
must be rolled out on a board and cut into any shape 
you choose with a lightly-floured cooky cutter. 


Here's a favorite kind: Sugar Cookies 


Mix thoroughly .. .*{ cup soft shortening (part butter) 
1 cup sugar 
2 eggs 
Y4 tsp. flavoring (vanilla or lemon or a 


Sift together combination of the two) 


and stir in......24 cups sifted GoLp Flour 
1 tsp. baking powder 
1 tsp. salt 


Chill at least 1 hour. Roll out 4%” TEMPERATURE: 400° (mod. 
thick. Cut into desired shapes. Place _ hot oven) 

on ungreased baking sheet. Sprinkle —_ TIME: Bake 6 to 8 min. 
with sugar, if desired. Bake until AMOUNT: About 4 dozen 
delicately golden. 3” cookies 


Helps in making Rolled Cookies 


Rolled cooky dough should be 
chilled slightly before rolling. 
Then less flour will be needed 
for rolling out, guarding 
against a dry, tough cooky. 


Roll lightly a small amount 
of dough at a time, from 
center to edge, keeping the 
rest chilled. Cut as many 
cookies from each rolling as 
possible. Dip cooky cutter in 
flour, shake and cut. 


Test for doneness: Bake 
cookies until delicately golden. 
Do not overbake . . . seconds 
make a difference! 


Special Touches with Rolled Cookies 


Rolled cookies can be made extra 
special by topping with sugar, 
colored sugar bits or creamy frosting. 


Pattern Cookies: Use cooky cutters or 
make your own patterns to shape 
cookies to suit the occasion. Cut 
pattern from heavy cardboard; 
grease. Lay pattern, greased side 
down, on dough and cut around it 
with sharp knife dipped in flour. 


Paintbrush Cookies: Divide 1 egg 
yolk (to which has been added !¢ 
tsp. water) into several small custard 
cups. Add a different food coloring 
to each cup to make bright colors. 
Paint designs on- cookies with 

small paintbrushes. 


4. PRESSED COOKIES 


Pressed cookies are those formed with a cooky press. 


Here's a tavorite kind: Spritz 


Mix thoroughly .. .1 cup soft butter 

3% cup sugar 

3 egg yolks 

1 tsp. flavoring (almond or vanilla) or 
Werk in with \ cup grated almonds 


the hands. .....24% cups sifted GoLtp Mepat Flour 


Force the dough through cooky TEMPERATURE: 400° (mod. 
ress onto ungreased baking sheet _hot oven) 

in letter S’s, rosettes, fluted bars or TIME: Bake 7 to 10 min. 

other desired shapes. Bake until set AMOUNT: About 6 dozen 

... but not brown. cookies 


30 


Helps in making Pressed Cookies 


This kind of dough must be 
kept pliable to produce the de- 
sired cooky shapes. If dough be- 
comes soft, chill slightly. Force 
through cooky press, following 
manufacturer's directions. 


Test for doneness: Bake until 
cookies are set and edges appear 
very delicately browned. 


Special Touches for Pressed Cookies 


These dainty, fragile cookies become 
even more special by tinting dough 
with a few drops of food coloring. 


Tiny bits of fruit pressed lightly 
into each cooky make a gay, 
colorful variation. 
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aw to make Cookies From a Mix 


These days at cooky-baking time, it’s so easy to create cookies . . . in 


many kinds and shapes. . 


. with a modern mix! Try some of those below; 


directions for many of them are right on the mix package. 


Chocolate Fudge Brownie Mix 


Either fudgy or cake-like brownies can 
be made with this mix. Just follow 
simple package directions for adding 
egg and water. Bake in 350° oven in 
9” greased square pan. This makes 3 
dozen 114" squares. 


*Chocolate Drop 
Cookies 


Enjoy a real old-fashioned favorite 
with this mix. Following easy package 
directions—pat half crumbly mixture 
into ungreased 8” square pan. Pour 
and spread date filling over top. 
Sprinkle remaining crumbly mixture 
over date filling. Bake at 375°. Cut 
into 18 bars. 


*Chocolate Refrigerator 
Cookies 


ie these Date Bar Mix variations! 


*Date Sugar Balls 


Coconut Macaroon Mix 


Chewy, moist macaroons in 15 minutes 
from package to plate! Just add hot 
water, mix and drop onto special no- 
stick baking paper which is included 
inside the package. Bake your 2 dozen 
macaroons at 350°. 


*Macaroon Snappers 


*Macaroon Lollipops 


+ 


*Date Filled Cookies 


he 


Brownies 4 la mode 
Top with ice cream 
and chocolate sauce. 


Pastel Macaroons 


Tint dough with a few 
drops of food coloring. 


*Write Betty Crocker, General Mills, Minneapolis, Minnesota, for your directions 


for these mix variations, pilus others. 
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How To Store 
Your Cookies 
Once you've baked your cookies, 
you must store them properly to be 


sure they'll taste fresh and delicious 
as long as they last! 


In general, place cooled crisp, thin 
cookies in a can with a loose cover. 


Soft cookies keep best in an air- 
tight container, such as a covered 
earthen jar or a can with a tight 
cover. 


Slices of apple or orange in the 
cooky jar help mellow and moisten 
cookies. Remove fruit in a day or 
two. Keep cookies covered tightly. 


In damp weather, freshen cookies 
by heating them briefly in the oven. 


How To Freeze 
Your Cookies 


Cookies can be frozen either baked 
or unbaked. Baked cookies can be 
stored in the freezer up to 12 months; 
frozen dough stays fresh up to 6 
months. 


Baked cookies: Sturdy cookies can 
be placed in plastic bags, foil or 
plastic film, but thin, fragile cookies 
need to be placed in freezer con- 
tainers to prevent breakage. When 
ready to use, leave in covered con- 
tainer until completely thawed to 
keep out excess moisture. 


Unbaked cookies: Seal dough in 
freezer containers, or shape as 
directed in recipe, quick-freeze one 
hour on baking sheet, then seal in 
freezer containers. 
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Your Betty Crocker Score Card For Cookies 


Score each cooky PERFECT (16) if it has all the qualities listed under 
each classification. If less than perfect, check accordingly. 


DROP COOKY 
Appearance: A fairly uniform 
mound shape 
Color: A delicately browned exterior 


Texture: An interesting or novelty 
texture 


Fiavor: Good flavor 


Perfectt4() Good3() Fair2() Poor SCORE 


ROLLED COOKY 


Appearance: Retains shape of 
cutter 


Color: Lightly browned surface 


Texture: Crisp thin cooky or soft 
thick cooky (depending on variety) 


. Fiavor: Rich, delicate flavor 


Perfect4() Good3() Fair2() Poorl() SCORE 


Poor Characteristics: 
Irregular size and shape 
Dark, crusty edges 


Too dry, hard 
Doughy 
Excessive spreading 


Here's Why: 


Improper dropping of dough 
Overbaking; baking sheet too 
large for oven 

Overbaking 

Underbaking 

Dough too warm; dropping on 


Poor Characteristics: 


Tough 
Loose flour visible on top 


Dryness 


Here's Why: 


Excessive rerolling 

Using too much flour when roll- 
ing dough 

Rolling in too much flour. or 
rerolling 


hot baking sheet; incorrect 
oven temperature; not peaked 
when dropped 


BAR COOKY 
Appearance: A uniform well-cut 
shape 


Texture: A rich, moist eating 
quality 


Tenderness: A thin delicate crust 
Flavor: An appealing flavor 


Perfect4(]) Good3() Fair2() Poor1() SCORE 


Poor Characteristics: Here's Why: 


Dry, crumbly 
Hard, crusty top 
Crumbles when cut 


Overbaking 
Overmixing 
Cutting bars while too warm 


REFRIGERATOR COOKY 


Appearance: Uniform, thin slices 
Color: Lightly browned surface 
Texture: Crisp and crunchy texture 
Flavor: Rich and flavorful 


Perfectt4(]) Good3[) Fair2() Poor1() SCORE_ 


Poor Characteristics: Here's Why: 


Improper molding of dough 
roll; dough not chilled enough 
when sliced; thin, sharp knife 
not used for slicing 
Overbaking 

Cut too thick 


Irregular shape 


Too brown 
Soft 


MOLDED COOKY 


Appearance: Uniform, well-shaped 
Color: Delicately browned 
Texture: Crisp and tender 

Flavor: Pleasing, well blended 


Perfectt4(]) Good3() Fair2() Poor1() SCORE__ 


Poor Characteristics: Here's Why: 


Misshaped cooky 
Too brown 
Crumbly 


Poor molding 
Overbaking 
Insufficient shaping 


PRESSED COOKY 


Appearance: Well shaped and well- 
defined pattern of cooky. Interesting 
assortment of sizes and shapes 


Color: Delicately browned edges 
Texture: Very tender and crisp 


Flavor: Rich and buttery flavor 


Perfectt4(]) Good3() Fair2() Poor1() 


Poor Characteristics: Here's Why: 


Misshaped Improper use of cooky press; 
dough in press either too cold 
or too warm; placing dough on 
hot baking sheet; too low an 
oven temperature 


Overbrowned spots Overbaking 
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To Tell the Truth.. 


Do you know fact from fallacy about the foods you eat? 


O YOU live to eat or eat to live? Either way, you should 
know the truth about what you're eating. Food fallacies 
have always been plentiful, but if you let yourself be taken 
in by them, you may be cheating yourself nutritionally. 
Some of these food fallacies are like heirlooms. They're 
treasured and handed down from generation to generation. 
For instance, did anyone in your family ever tell you that 
“white eggs are more nutritious than brown”? Now that’s 
an old fallacy—a real heirloom. The fact is that the nutrition- 
al value of eggs has nothing to do with the color of the 
shell. Color is determined by the breed of hen. 
Learn to spot food fallacies, and you'll do yourself a life- 
long favor. 


FALLACY: Potatoes, bananas, and bread are fattening. 

FACT: A plain, medium-size baked potato has 98 calories; 
medium-sized banana, 88 calories; slice of bread, 100 calo- 
ries. If you add butter or gravy to your bread or potato, 
you are upping the calorie count. No food in itself is fatten- 
ing. How many calories are taken in daily, plus the way the 
body utilizes food, is what determines weight gain or loss. 


FALLACY: It is dangerous to leave food in a can that 
has been opened. 

FACT: The United States Department of Agriculture 
states that it is safe to keep the food in the original can 
after it has been opened. It is important to cover the can 
and to keep the food cool. Cans and foods are sterilized in 
the processing. Another container might have bacteria on it 
which could cause the food to spoil. 


FALLACY: Canned vegetable products have less nutritive 
value than fresh, cooked vegetables. 

FACT: The nutritive values of the canned and the freshly 
cooked vegetable depend upon the nutritive value of the 
original vegetable and the method by which it has been 
prepared. 

FALLACY: Margarine is harder to digest than butter. 


FACT: Research has shown that the body digests and 
uses all food fats equally well. 
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FALLACY: Proteins and starches should not be eaten 
during the same meal. 

FACT: Proteins and starches can be safely eaten together. 
In fact, many foods are a combination of proteins and 
starches. 


FALLACY: Fish is a brain food. 

FACT: Special foods do not build special tissues. This 
belief probably arose from the fact that nerve tissue, which 
comprises a part of our brains, is rich in phosphorus, 
and fish provides phosphorus-containing compounds. How- 
ever, meat, poultry, eggs, and milk are also rich in phos- 
phorus. 


FALLACY: Rice should always be washed before cooking. 
FACT: Washing rice before cooking is likely to remove 
many of the B vitamins. 


FALLACY: Homogenized milk contains more cream than 
whole milk. 

FACT: Homogenized milk is whole milk in which the fat 
particles have been broken down mechanically into small 
particles. In homogenized milk, the fat particles are too 
small to cling together and rise to the top as cream. There- 
fore, they remain scattered evenly throughout the milk so 
that it seems creamier than unhomogenized milk. 


FALLACY: Ice cream and cucumbers are a poisonous 
combination. 

FACT: If the ice cream is fresh and not contaminated by 
bacteria, there is no reason why it could not be safely eaten 
at the same meal with cucumbers. The combination is not 
harmful. Some people find foods like cucumbers, onions, 
and garlic hard to digest, no matter what they're eaten with. 


FALLACY: Water is fattening and should be restricted 
when dieting. 

FACT: There are no calories in water and so it is not 
fattening. Water is essential to health at all times. When 
dieting, water taken between meals may relieve hunger 
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Shirtwaist lovers unite in 
embroidered cotton has dain- choosing this nylon tricot slip, 
ty thindine straps. Cup sizes featuring a full skirted, sheer 
from AA. White only. $2. over-flounce. By Seamprufe. 
Matching pantie girdle in ny- 32-38. White. $6. 

lon power net. S, M, L. $3.95. 

Both are Bobbies by Formfit. 


Lightly padded contour bra in 


The pantaloon returns! Whim- 
sical way to underline slim 
skirts. Black, or white nyion 
tricot with rows of lace. By 
Munsingwear. $6.95. 4-7. 


Easy-to-wear convertible bra 
has wide elastic bands across 
back. Foam-lined cups are 
wnderwired for contour com- 
fort. 32-38. Maidenform. $3.95. 


In a wisp of delicate, em- 
broidered nylon marquisette, 
this garter belt is practically 
perfect. White $1.75. Black 
$2. 22-28. By Maidenform. 


is red, cinnamon, or gold in 
your petticoat future? This 
sleek double-tiered version 
comes in these tones and 
white. $4. By Kayser. S, M, L. 
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Yours 


oo girl has an “invisible wardrobe”! It consists 
of the clothes you wear under the clothes that 
show. If you're a dainty girl, you take as much pride in 
your underthings as in your visible wardrobe. When you 
buy a slip or a bra, you make sure it’s as pretty as can be. 

But there are other qualities, just as important, to look 
for when you go lingerie shopping. Bras and girdles, for 
example, have the practical function of helping to shape 
and support your figure and you want to make sure that 
they're going to do the job well. Slips and panties should 
be bought with a thought to comfort and fit under the 
clothes they're going to underline. 

Se don’t make straightaway for the basement bargain 
counter or a jumble of “reductions” that look like good 
buys. A good buy means getting the best for your money 
and your needs. 


For Girls Who Wear Girdles 

Embroidered rosebuds and little lace frills are delightful, 
but the purpose of a girdle is to improve your figure. Learn 
what your figure problem (if any) is, tell it to an experi- 
enced saleswoman, and she'll know what style is best for 
you. 

If the tummy’s a little too much, she will probably sug- 
gest a girdle with a non-stretch front panel to keep the 
area controlled firmly. It may even have some light boning 
for added control. For over-hippy hips, a good choice 
would be a girdle with double-elastic or non-stretch panels 
on the sides. A more flattering, flatter back view will be 
achieved by a garment with a non-stretch or down-stretch 
back panel. And a straight up-and-down figure will have 
more of a waistline in a girdle that has a high top to act 
as a cincher. 

There are several fabrics that provide enough control for 
your figure. Among them are powernet, nylon or cotton 
leno elastic, and elasticized lace. If your hips measure as 
much as twelve inches more than your waist, you'll find a 
zippered girdle easier to get into. 

The only way to know how a girdle looks and feels is to 
try it on. Your saleswoman will show you to a dressing 
room and leave you alone to study yourself in a full-length 
mirror. She'll be available to answer questions, check the 
fit, and show you an assortment of styles, but you'll have 
complete privacy in the dressing and undressing stages. In 
trying on a girdle, turn it partially inside-out, waistband 
folded towards garters. Step in, pull folded part up, grasp 
the waist-band, and pull into place. Be sure to sit, bend, 
and walk in the girdle and, by all means, don’t forget to 
remove vour shoes before vou try anything on. 

Here’s an €asy way to learn your size in girdles, panty 
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girdles, or garter belts. Just measure your waist, not too 
snugly, and that’s it! Some girdle sizes are indicated this 
way: Extra Small (less than 24”), Small (24” to 26”), 
Medium (26” to 28”), and Extra-Large (over 30”). 


Buying a Bra 

A well-made, well-fitting bra is a good health measure, 
as well as a style asset, for it must support and protect 
delicate tissues. Before buying a bra, be sure to try it on 
this way: Hold it around your chest; line up the rear 
fastenings without hooking them; then lean forward so that 
the bosom falls into the cups. Now straighten up, hook the 
bra, and adjust the straps. This, by the way, is the correct 
method for donning your bra daily and wearing it properly. 

If you're not sure of your size, measure around your 
chest, just under the bust and straight across the back. 
To this number, add 5. For example, if you measure 27” 
below the bustline, your total will be 32”. For your cup 
size, measure again, this time across the fullest part of the 
bust and all around the back. The difference between this 
number and your bra size will give you your cup size, as 
shown here: 


A cup 
B cup 


A girl who is a “between-size” will want to try both 
larger and smaller sizes to find the best possible fit. But 
every wise bra-shopper, regardless of size, will look for 
fabrics and styles that will give long wear and excellent 
support. A slight figure can acquire rounder contours with 
a very lightly padded bra, while a full bust requires 
thorough coverage and the support of a bottom band and 
stitched or lined under-cup sections. The separation of 
the cups should conform to that of the figure, being wide 
or narrow, as necessary. If your midriff is somewhat heavy, 
you may find that a long-line bra is what you need, 

As for fabrics, plain or embroidered cotton is feminine 
and practical, fine for everyday wear. For a more glamor- 
ous feeling, you might want to try taffeta, lace, or mar- 
quisette. 

Mentioning the Unmentionables 

For some unknown reason, panties are sized differently 
from other garments, The system of sizes is based on hip 
measurements and, according to a manufacturer, goes like 
this: 

(Continued on page 54) 
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Colonial-style sign labels 
the wigmaker’s workshop. 


The handsome Governor's Palace is decked with 
wreaths and garlands for the Christmas holidays. High 
school and college students serve as guides, hostesses. 


HIS MONTH you're back in the 18th century via 

Colonial Williamsburg, a restored community in Virginia. 
Buildings, furniture, and gardens take their original form 
in this significant town, which for nearly a century was 
the capital of Virginia Colony, the focus of a proud planta- 
tion society. 

Boarding carriages, you'll ride through historic streets, 
viewing neat, clapboard houses and brick public buildings 
set in formal gardens. You'll stroll through homes open to 
the public and inspect the handsome English and American 
furnishings, You'll watch the blacksmith shaping metal with 
ancient tools, the weaver working her wooden loom, the 
apothecary brewing an old sick remedy. 

In one of the town’s “publick” inns, you'll tie on yard- 
square checkered linen napkins, and dine on hot breads, 
Virginia ham, vegetables with nuts, spiced yams, and pecan 
pie. Later, tired from sightseeing, you'll bid good night to 
your costumed hosts and sink into a soft, four-poster bed. 

(Continued on page 38) 


The kitchen of Raleigh Tavern is equipped with antique mixing and bak- The family dining room, Governor's Palace, has 
ing utensils. The wrought iron crane over the hearth, right, was found at been furnished with authentic pieces, chiefly of Eng- 
an old plantation. Game hanging from a meat ring awaits the cook. lish origin, like those the room held in colonial days. 
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New Rave Bra by Formfit 
If you’re a gal who’s with it, then 
Rave’s with you! Because deep 
U-shaped back stays low and lovely. 
Elastic bands around cirele-stitched 
cups hold Rave near and dear. Elastic 
batiste sides and elastic stitching un- 
der the cups make certain you’re truly 
Formfit. Rave’s like no other bra 
you've ever worn before. And carefree 
cotton broadcloth makes it totally 
machine washable .. . all the more to 
love it for. Get into a Rave .. . it fits 
the Formfit Freeway. Sizes 32A to 
38C. White. $3.95. 


DEEP, U-SHAPED BACK 
MAKES RAVE BEHAVE 


f 


THE FORMFIT COMPANY CHICAGO NEW YORK TORONTO PARIS * LONDON 
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(Continued from page 36) 

In Colonial Williamsburg 
nearly 500 public buildings, 
homes, shops, and taverns 
have been restored or rebuilt 
on their original sites at a cost 
of nearly 63 million dollars. 

Eighteenth-century _build- 
ing methods, brickwork, and 
colors were used in the resto- 
ration. 

John D. Rockefeller, Jr., 
financed the project, which 
is dedicated to the motto: 
“That the Future May Learn 
From the Past.” 

Colonial Williamsburg was the training ground for leaders 
of American independence, and a social, cultural, and 
political center ranking in importance with Philadelphia, 
Boston, and New York. Here George Washington, Patrick 
Henry, Thomas Jefferson, and other leaders laid the founda- 
tions of our government. Here were formulated the Reso- 
lution for Independence, Declaration of Rights, and Bill for 
Religious Freedom. In the spring and fall, when Assembly 
and Courts were in session, planters took their families 
to town for a taste of city life. The colony's business, polli- 
tics, and gaiety were crammed into these “publick times.” 

During the Revolutionary War, Virginia’s government 
was moved to Richmond, which was safer from enemy 
attack. War and “progress” almost ruined the colonial 


Hanging candle lantern 
tops the court chamber. 


capital. Luckily, beneath the clutter, a few saw landmarks 
worth preserving. One of these was philanthropist Rocke- 
feller, who founded a nonprofit organization called “Colonial 
Williamsburg, Inc., which still carries on the reconstruction 
of our heritage. 


Eighteenth-century rolling pin and lemon squeezer (just two 
boards) are among the kitchen utensils in Governor's Palace. 
The attendants are dressed in the fashion of colonial cooks. 
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The pillory at the Public Gaol was used to punish colonists 
for such misdemeanors as nagging one’s husband, or 
beating one’s wife with a stick thicker than a thumb. 


Spinning methods of two centuries ago are demon- 
strated in the Spinning and Weaving Shop. Colonial 
women made most of the family’s clothing by hand. 


CO-ED © NOVEMBER, 1959 


4 
We 
4 

= 
at 


Dole 
platter 
party! 


Thin, crispy, spicy and 
delicious — that’s Dole’s 
new Pineapple Platter 

to eat out of hand, 
pizza-style, anytime from 
breakfast to midnight 
snack. The recipe— 

a variation on a biscuit 
lesson — fits easily into a 
budget anda 
classroom period. 


Déle: 


DOLE PINEAPPLE PLATTER ql 
Permanent picture recipe cards for 
1 can (8% or 9 oz.) 2 tablespoons shortening 
DOLE Crushed Pineapple, V2 cup milk Sena copies of thie vesine 
drained (¥% cup) 2 tablespoons melted butter 
1 cup unsifted flour 3 tablespoons sugar 
12 teaspoons baking powder V3 cup chopped nuts 
V2 teaspoon salt cinnamon i name 
Set oven at 450°, then drain pineapple. In the meantime, sift flour, baking powder 2 title 
and salt together in mixing bow]; cut in shortening until mixture looks like coarse 
cornmeal, Add milk all at once; stir with fork until mixture leaves sides of bowl. school 
a Shape into a soft ball and knead 6 to 10 times on a lightly floured board, } 
$7 working in a little flour each time dough is turned, to prevent sticking. Roll thin, address 
ie about 4 inch; place on tin and spread with melted butter. H 
Z Scatter half of sugar over surface, then well-drained pinec_ ple, remainder City & state 
of sugar and nuts. Sprinkle generously with cinnamon and bake for 15 minutes. Address Patricia Collier, D-CE, 
a Cut into wedges and serve hot. Makes 6 servings. | Dole-Hawaiian Pineapple Co, 
23 Hawaiian Pineapple Co., Ltd. © Honolulu, Hawaii © San Jose, Calif. Sth & Virginia, San Jose, Calif. 
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(Continued from page 12) 


night though. I have to complete a 
paper for Mr. Carter. Step by step of the 
experiment. How about Wednesday?” 

Marge was ready to say yes when 
Johnny's note crackled in her pocket 
again. 

“I'm not sure about Wednesday, 
Burke.” 

Burke turned to her and she won- 
dered why she'd hesitated. 

“You never do anything special on 
Wednesday nights,” Burke frowned. 

“We'll talk about it later. Okay? Right 
now the important thing is that you've 
done it! Oh, Burke, I'm so proud of you. 
How could you keep it secret these last 
three periods?” 

“I wanted to be alone with you when 
I told you about it.” 

The possessive note in his voice was 
something she’d grown used to. In fact, 
it had thrilled her. Why now did it sud- 
denly grate against her nerves just the 
tiniest little bit? 


tone had reached the Malt Shop and 
once again Marge found herself back. 
Johnny would be in there, waiting for 
her and an answer. 

“Burke—” 

But Burke was holding the door open 
and somehow she knew she couldn't do 
anything but go inside. Why spoil 
Burke’s big moment, all because some 
laughing-eyed boy had asked for a date? 

Inside, there was no sign of Johnny 
and Marge was relieved. They ordered 
chocolate sodas as they always did and 
Burke fished in his pocket for a dime. 
The juke box started and the music 
spilled out into the noisy room. It was 
barely audible but Marge heard it. She 
knew every note of that song. Burke's 
eyes smiled at her. 

“I remember the first time we played 
that—” 

Marge swallowed hard. How many 
times had Burke referred to it in that 
tone of voice and how many times had 
she answered in a similar tone? Tonight 
there was a knot in her throat and no 
words came out. 

Burke frowned and stirred his soda, 

“Is something wrong, Marge? You 
act like—well, like you're floating around 
in the air. Get your feet down on the 
ground, will you?” 

“I'm sorry, Burke.” 

“Look, I always liked you because 
you weren't flighty like other girls. You 
don’t giggle and day dream about Rock 
Hudson or Fabian.” 

“You make me sound about as dull 
as weak tea!” 
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Burke’s eyes flickered. Marge bit her 
lip. What had possessed her to say such 
a thing? She'd actually snapped at him. 
That was one thing had been absent 
from their relationship. They never 
quarreled and got angry with each 
other. There had never been any reason. 
Burke was too level headed. Besides, 
somehow they'd blended together like 
robins and spring. 

She remembered very well when 
she'd first started going with Burke 
Hanson. Some of her friends were envi- 
ous and some were skeptical. 

“Burke’s three years older. A real 
egg-head. He’ll bore you to death!” 

Marge’s answer to that was a laugh. Of 
course Burke was older. But she enjoyed 
his maturity. It made her feel older too 
and for some unknown, unreasonable 
quirk, she longed to be older than she 
was. She could scarcely wait for the 
years to pass. As for being an egg-head, 
she knew he was smart. Brilliant in fact. 
That only excited her. Her own grades 
were average. There was little if any- 
thing she really excelled in. 

After she’d dated him a few times, she 
found that she wasn’t interested in 
anyone else. Gradually, Burke began 
dating her exclusively. Nothing had 
been said about going steady. But it 
appeared there was no one else for 
either of them. 

There had been times when Marge 
wondered why Burke didn’t ask her to 
go steady. But Burke was different and 
she could be patient. 

The noise in the Malt Shop grew 
louder. It jarred at Marge’s nerves. 
She turned her head to glance at the 
clock, unexplainably eager to go home. 
Her startled gaze met that of Johnny 
DeWitt’s. His dark, dancing eyes 
matched the wide grin on his face. 

Pushed to the back of his head was 
a battered hat. In the band were stuck 
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“Dad, look, I’m practically engaged!” 


bright colored fishing flies. Her gaze 
moved to the door and leaning there 
was his rod and reel. He’d gone home 
for his fishing gear before he came here. 

“Hey, Marge!” he called. 

She tensed, How had she got herself 
in this ridiculous situation? Johnny was 
coming toward her, his bright shirt like 
a waving flag as he pushed through the 
crowd. 

“Oh, hi, Johnny,” she said nervously. 

She wet her lips and gave him a long 
look, hoping he’d get the message and 
not mention the note. How could she 
explain it all to Burke? Burke would 
think she should have handed it back 
to him then and there, refused him on 
the spot. 


Sowa slid in the booth beside her. 
He was so different from Burke. Thin 
and wiry, his shoulders hard and 
straight under his shirt, he seemed of 
restless energy. His hands were brown 
and bore the scars of scratches and cuts. 
Burke , seemed pale and thick shoul- 
dered beside him. His hands were soft 
and njeant to hold a pencil or a test 
tube. Funny, she had never compared 
anyone with Burke so closely before. 

“Heard about your good news, Burke, 
old boy,” Johnny grinned. “Stick out 
the mitt so I can shake it. Anyone who 
makes heads or tails out of chemistry 
deserves a gold medal.” 

Johnny shook hands with Burke. 

“Don’t know how you do it,” Johnny 
said. “All I know is how to bait a hook 
and handle a boat.” 

Or look at the moon through the wil- 
lows? 

Why did that keep persistently run- 
ning through her mind? Her hands were 
trembling as he pushed the empty soda 
glass aside. Her books were lying on the 
table. She began doodling with a pencil. 
She formed the word “No” on a piece 
of paper and pushed it in position for 
Johnny to see. 

“Well, guess I'd better mosey,” he 
said at last. “I've got a date with a 
bass.” 

For a moment his eyes dwelled on 
Marge’s face. Then he was gone. He 
took his rod and reel and closed the 
door, 

“I wonder when he’s going to grow 
up?” Burke frowned. “You know he 
goes fishing at the drop of a hat!” 

“He likes the outdoors,” Marge said 
defensively. 

“You mean he’s lazy,” Burke grinned. 
“He’s a fly-by-night. Never will get any- 
where.” 

“But you will, won’t you, Burke?” 

Burke laughed. 

“I hope to. I’m going to try.” 

(Continued on page 42) 
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Me? A wedding present for Christmas? 


For you? Yes! The dreamed of day may be months, even years away. 
But now—right now—is not too soon to begin accumulating 
the really nice things you’ll want for your someday home. 


Like solid silver by Gorham, of course. Because Gorham 
means the finest in sterling, you'll find more of 

its popular patterns in America’s homes 

than those of any other silversmith. 


All you have to do is buy a teaspoon in your 
i favorite Gorham pattern. Show it to the family, 
b relatives and friends. Before you know it— 
. you’re on your way to a complete service. 
; ‘ Simple? You bet. And sound planning! 


STERLING 


AMERICA’S LEADING SILVERSMITHS SINCE 1631 


. *PRICES INCLUDE FEDERAL TAX. 
7) PRICES SUBJECT TO CHANGE WITHOUT NOTICE. 


P.S. Teaspoons start at leas than five dollars* 
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(Continued from page 40) 


Somehow the angry moments be- 
tween them had dissolved. Still Marge 
was glad when Burke walked her home 
and said goodbye. She was eager to 
escape to her room, to close the door 
and collapse across the bed. She did her 
deepest thinking here, feet dangling 
over one side, her head over the other. 

She read Johnny's note again. Then 
angrily she tore it up. Of course she 
wouldn't date him! She was going with 
Burke, more or less steadily. Not offi- 
cially steady, but nearly. 

She knew Johnny had read her 
scrawled answer but as far as she could 
tell, it hadn’t mattered in the least that 
she had turned him down. He hadn't 
even batted an eye. So why keep think- 
ing about it, why worry, stew, and pick 
it to pieces? It was done, over, finished. 

She was lucky to have Burke. Some 
had warned her that he would never 
stick with her. She was too young. He 
was older, sober, almost plodding. But 
she'd been smart. She’d matched his 
soberness and been the kind of girl he 
wanted. 

Burke was fun in a quiet way. They 
had certain things they liked to do. 
Repeating them only made them more 
special, more wonderful. 

It was that way, she kept telling her- 
self. It really was. She was lucky to 
have Burke. At this very moment, she 
wished he'd give her his class ring, 
make it official that they were going 
steady. Then boys like Johnny DeWitt 
wouldn't bother her by asking for dates! 

Burke phoned that evening. He was 
knee deep in writing his paper for Mr. 
Carter. His voice over the line sounded 
low, a little tired and very dear. She 
felt her heart go out to him. She 
felt warm and good inside talking to 
him. How could she ever have thought 
about a boy like Johnny, even fleetingly? 

Tuesday passed, much like any other 
day. She hadn't seen Johnny except in 
class and then he’d scarcely bothered to 
speak. He was too busy spinning fish 
tales, measuring off in astounding 
lengths the one that had got away. 

It wasn’t until Wednesday, before 
class, that the world tipped crazily for 
Marge. Burke was already in the chem- 
istry room, peering into test tubes and 
notebooks, starting a new experiment. 

Johnny appeared beside her and 
leaned back against the locker door. 

“Hey, you know, I guess I was off 
the beam the other day. I mean about 
that note—” 

She didn’t know what he meant. Was 
he trying to say he was sorry he'd asked 
her? What kind of boy was he anyway? 
Was he being sarcastic or just rude? 
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“I didn’t know about you and Burke 
when I wrote that note. Just my luck!” 

“What about us?” Marge asked. 

“Sure, I knew you went with him a 
lot. But I didn’t know there was any- 
thing definite. But I had it straight from 
the horse’s mouth about you two going 
steady.” 

“Steady!” 

Johnny laughed. 

You act as if this is all news to 
you—” 

Marge whipped away from him. 
rye shouted after her but she didn’t 
ook back. No one was in the chemistry 
room but Burke. No one else was as 
dedicated. Or stuck in a rut, or show- 
ing off his superiority. Whatever it was. 

“Burke—” 

He looked up, startled. A test tube 
went slithering out of his hand and 
crashed to the floor. 

“Look what you made me do, Marge!” 

“It was only glass.” 

“Only? Look, Marge, it took me half 
an hour to make that mixture! I wish 
you wouldn't dismiss it so lightly.” 

“Why did you tell Johnny DeWitt we 
were going steady?” 

Burke frowned. 

“He’s been giving you the eye for a 
long time now. I thought I'd squelch 
him before he got ideas.” 

Marge knotted her fists. 

“We aren't going steady, Burke. You 
never asked me. Never gave me a 
ring—” 

Burke looked annoyed. He was busy 
mixing something again, reading a text- 
book and measuring liquids. 

“Don't be silly, Marge. That’s just a 
lot of kid stuff.” 

“Like going fishing at the drop of a 
hat?” she asked coldly. 


ONLY 46 MORE 
SHOPPING DAYS 
UNTIL CHRISTMAS 

* 


You can do yours from 
Co-ed’s Christmas Catalogue 
Coming in the December Issue 


Gifts for Mom, Dad, Sister, Brother, too 
Girl Friend, Boy Friend, also YOU 


Burke’s brows made a straight line 
across his forehead. 

“Look, be sensible about this—” 

“I don’t want to be sensible! I’m tired 
of being sensible. 1 want to do all those 
things you think are silly. I’m not ready 
to settle down in some old rut—” 

She broke off. Silence filled the chem- 
istry room. Burke’s eyes registered 
shock for the barest moment and then 
the old confident look was back. 

“Stop acting like a—” 

“Child?” she finished for him. 

Burke straightened his thick shoul- 
ders and took a deep breath. 

“I thought you were different, Marge. 
But you're not, are you? You're really 
like the others. You've got your head in 
the clouds.” 

“I tried, Burke,” she said in a small 
voice, 

Burke seemed to be mulling the situa- 
tion over methodically, as if he were 
trying to solve an experiment. 

“It really matters to you, doesn’t it, 
Marge?” he asked, “All that stuff, swap- 
pings rings and everything?” 

She could only nod for it was true. 

“I can't help it, Burke. I thought it 
didn’t.” 

“Where does that leave us?” 

Tears stung Marge’s eyes. “I guess it 
doesn’t, Burke.” 

“Just like that, it’s over?” he asked. 

“Oh, Burke—” 

Could it happen like this? What 
about the special things they'd done and 
shared? Didn’t they count for anything? 
Why was this happening? Perhaps if 
she tried, offered to forget the whole 
thing, everything would go on just 
being the same. This was only a silly 
quarrel. Why didn’t Burke do some- 
thing? If only he’d take off his ring and 
hand it to her, tell her they would be 
steadies. But he didn't. 

Instead, he smiled. He looked wistful 
and yet resigned. Gently he touched her 
cheek with his fingertips. 

“Three years can seem like thirty 
sometimes. Maybe sometime we'll pull 
up even again. Later, when three years 
won't matter.” 

“Maybe,” she said, choking a little. 

This then was the way it was to end 
between them. She stumbled away. Out- 
side the room she paused to get her 
breath. This seemed a big price to pay 
and yet she knew she must pay it. 

For a long time she'd wanted the 
kind of maturity Burke had. Only she 
knew now that she wasn’t quite ready 
for it. At least not until she’d known a 
laughing-eyed boy like Johnny DeWitt 
and seen his moon through the willows. 

She reached out and touched the 
chemistry door with a reverent hand. 
Then softly she whispered, “Some day, 
Burke. Perhaps, some day—” 
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You get velvety-rich pie filling 


every time with Sibby special 


pumpkin, and the recipe from 


FAMOUS PUMPKIN Pia 


1. Make your favorite piecrust recipe, 
place in 9-inch pie pan and flute pastry 
edge. Then, when it comes to the fill- 
ing, be sure to get Libby’s Pumpkin. 
It’s made from specially cultivated 
“pie pumpkins’”’ that are prepared in a 
special way to remove as much mois- 
ture as possible. This assures you of 
velvety-rich, custard-like fillings every 
time. Libby’s Pumpkin comes in 1-pie 
and 2-pie size cans with the famous 
Libby recipe on every label. 


NOVEMBER, 1959 


2. Prized Filling Recipe: 
2 eggs, slightly beaten % teaspoon cloves 
1% cups Libby's Pumpkin 424 cups evaporated 
Ye Cup sugar milk, top milk or 
Ye teaspoon salt 
1 teaspoon cinnamon 19-inch unbaked 
‘A teaspoon ginger pastry shell 
Mix ingredients in order given. Pour 
into pastry shell. Bake in hot oven 
(425°F.) 15 minutes. Reduce tempera- 
ture to moderate (350°F.) and con- 
tinue baking 45 minutes or until knife 
inserted in center comes out clean. 


light cream 


MARY HALE MARTIN 


Libby's Home Economist 


Libby, MeNeill & Libby, Chicago 4, Illinois 


3. Garnish Tricks 

eCut autumn leaves or small pump- 
kins from thinly-sliced cheese, or bake 
pastry cut-outs and place in a border 
on the pie.e Add a wreath of fluffy 
white or toasted flaked coconut. 
eBorder with pecans, slivered almonds 
or chopped walnuts. e Top with gener- 
ous spoonfuls of sweetened whipped 
cream flavored with a touch of vanilla, 
or sprinkle with slivered candied 
ginger or crushed peanut brittle. 


beginners can't miss! | 
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Announcing the 
most important 
home decorating 
booklet in 
RIT*history 


CTHE HOUSE THAT COLOR BUILT > 


WIS 
WRITTEN BY NATIONALLY KNOWN 
INTERIOR DESIGNER! 


Full of exciting suggestions on how to 
put color to work in your room, this 
booklet sparkles with many lively, fun 
projects for you and your friends to try. 


Written in conjunction with Yale R. 
Burge, past president of the National 
Society of Interior Designers, this color- 
ful booklet offers dozens of interesting 
decorating tricks, tips on rejuvenating 
home furnishings, plus “do-it-yourself” 
instructions! 


Don't wait to get your copy of this 
handsome, helpful booklet. Send 50¢ 
with this coupon today! 


MISS RIT -1437 West Morris St. 
indianapolis 6, ind. 

Please send me copies of Rit’s new book, 
“This is The House That Color Built.” | enclose 
50¢ for each copy. 


00000000000 


Nome 


Address. 


City Zone. State. 
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-ed cheering squad 


Jeanne Barbasiewicz, at left, and Cheryl Matthews 


HIS month Co-ed gives a double 

cheer for two winners in the Pills- 
bury Grand National Bake-off, held re- 
cently in the Beverly Hilton Hotel in 
Los Angeles, and a big round of ap- 
plause to a new and very talented young 
singer. 

@ Jeanne Barbasiewicz, whose home 
is in Los Angeles, won the first prize of 
$3,000 in the Junior Division of the 
Pillsbury Bake-off. Her winning entry 
was a meatless main dish she calls Egg 
Salad Foldovers. Jeanne created the 
recipe herself and serves it once a week 
to her family. The prize money, she 
says, is going into the bank where it will 
be saved for a trip to Europe in the 
future. 

As an eighth grader in Horace Mann 
School, Jeanne is concentrating on math- 
ematics and social studies in hopes of 
becoming a mathematics teacher. 


@ The winner of the $1,000 second 
prize in the Junior Division of the Bake- 
off is Cheryl Matthews of Charlotte, 
N. C. At home, Chery] practiced for the 
contest on a range her mother had won 
as a finalist in the Senior Division of the 
Bake-off several years ago. Cheryl's win- 
ning recipe was for Praline Pretties, 
which are frosted brown sugar cookies. 

Before winning a prize at the Bake- 
off, Cheryl won several 4-H prizes as 
well as trophies for her baton twirling. 
She'll save her prize money for her edu- 
cation. 

@ Leslie Uggams, young musician, 
spent her 16th birthday last summer in 
a Columbia recording studio as she be- 
gan to work on her first record album, 
The Eyes of God, which presents a dozen 
songs of faith, It was released in Octo- 
ber. Leslie’s first single record, One More | 
Sunrise, was released in August. Mitch 
Miller, who helped Leslie get started | 


in recording, describes her as “one of 
the unique voices of a generation.” 

Leslie made her first TV appearance 
when she was seven years old with 
Johnny Olson’s TV Kids. Most recently, 
she’s appeared on the Jack Paar Show 
and Andy Williams’ Show. 

In the spring of 1958, Leslie appeared 
with a partner on the quiz program, 
Name That Tune. She was so enthusias- 
tically received that she sang on the 
program for six weeks and won the top 
prize of $25,000. She donated the money 
to the building fund of the Incarnate 
Word Academy in Corpus Christi, Tex. 

As you might guess from the start 
Leslie has already made, she shows 
promise of becoming a top singer. If 
she follows a musical career, her fam- 
ily will be quite pleased. Her father 
was a member of the famous Hall John- 
son Choir, her mother was a dancer, 
and her aunt has appeared in every 
company which has done Porgy and 
Bess. Continuing the tradition, Leslie is 
studying musical comedy and dramatics 
in the evenings while attending the Pro- 
fessional Children’s School in New York 
City. She plans to go on with the study 
of dramatic arts in college. 


WALLET PHOTOS 


plus 25¢ postage 
60 for $2.00 


2% x 38%” genuine photos 
for classmates, loved ones 
—for job, college applica 
tions Made from any 
photo on silk finish etudic 
paper. Send pictures. 25 
for $1.25 plus Free 5” x 7” 
enlargement 


Guaranteed 
Satisfaction 
ROY PHOTO SERVICE 
Dept. 25, GPO Box 644, NYC | 
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THIS YEAR—SURPRISE YOUR FAMILY 
WITH A “DO-AHEAD” HOLIDAY DINNER 


This colorful recipe-folder gives you a festive menu-ful 
of delicious dishes that all leave fun time for the Big Day! 


That traditional holiday feast is so much more fun for the whole family 

when you and Mom are relieved of last-minute fuss and bother. And 

that’s what happens when you plan a ‘*‘Do-Ahead”’ menu, with help from these 
attractive new Knox recipes. You'll find an appealing dish for every 

course —each designed to give a festive, old-fashioned note to your meal, 
while it adds the non-filling lightness modern appetites welcome. Start 
planning now to serve the most enjoyable holiday spread ever. 


You'll find your “‘Do-Ahead” recipe folder at your neighborhood store at the Knox- 
Kaiser Foil “Do-Ahead” display—or write us and we'll send it to you right away. 


EDUCATIONAL DEPARTMENT 
KNOX GELATINE, INC. Johnstown, N.Y, 
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. hints from 
Cathy Palmer 


We're swinging into the party season —and 
party-bound fashions never seemed prettier— 
or more sumptuous. But, the dreamiest ball- 
gown going can lose its effect with a thud— 
if the girl beneath is frazzled and frenetic. 
Sure cure for party nerves is T-I-M-E—and 
plenty of it—beforehand. Time for nails. 
Time for hair. For tubbing. For make-up, 
and dressing. 


Equally as tranquilizing as pure time in 
your pre-party routine—is to follow either 
tub or shower with a leisurely second, “dry”, 
shower of Cashmere Bouquet Talc. It scents 
and silkens every inch of you, more lovingly, 
more lastingly than costly cologne. And — acts 
like a lavish, perfumed blotter —to take away 
the moisture your towel might have skipped 
over, Makes it a breeze to slide into your girdle 
(even a new one!) and filmy party nylons. 


Helpful hint on powder- 
ing: Remember, always 
smooth Cashmere Bouquet 
Tale right into your skin. 
It’s easy —the texture of this 
Italian tale is so incredibly 
fine. Used this way, the talc 
acts just like a “dry” lotion. 
Soothes the skin. Leaves it 
absolutely velvety! Actually 
creates a lasting “‘veil of 
freshness” over your skin, guarding it against 
the irritation and chafing that too-vigorous 
tripping of the light fantastic can cause! 


And as for tripping the light fantastic — 
try spilling a little Cashmere Bouquet Talc 
in your pretty satin pumps. It’s deliciously 
cooling. Makes you feel like dancing all night! 


Life is not full of parties, unfortunately. 
And into every life exams must fall. Quick 


refresher course after a cram session is to | 


sponge off with a tepid wash cloth —followed 


by a liberal dusting with Cashmere Bouquet | 


Talc. That fresh-as-flowers fragrance lifts even 
the most dejected spirit. And oh how delight- 


fully cool you feel, too! 
4 


New make-up trick —to 
give you a sparkly, lu- 
minous look. Try adding a 
liberal dash of Cashmere 
Bouquet Talc to your face 
powder. Because it’s so fine- 
milled, this smooth talc 
(imported from Italy) 
blends instantly with all 
cosmetic face-powders ! 


sf 


THE GIRLS ior. 


IF YOU WERE THE PARENT OF 
A TEEN-AGE BOY AND GIRL HOW 
MUCH FREEDOM WOULD YOU GIVE 
THEM? In the letters you sent to us 
from all over the country, you came up 
with some excellent answers to this ques- 
tion. Almost all of you agree that you 
have to consider how mature a teen-ager 
is before you can decide on what rules 
and freedom should be given to him. 
You think that teen-agers should make 
decisions for themselves, but that too 
much freedom is as bad as too little. 
You have very definite ideas on the sub- 
ject of dating. Read on to compare your 
own ideas with those in the letters below. 


People usually think that when a 
child reaches his teens, he can solve 


| most of his own problems, but that is 
| just the time when he needs help. Some 
| of the decisions I would let teen-agers 


make for themselves are selecting the 
clothes they wear and choosing their 
own friends. 

I think that the maturity of the teen- 
ager and the customs of the community 
should decide at what age he should 
date. I think that three dates a week 


_ is a good number and that high school 


kids should be home between 12 and 
12:30 on weekends and 10 or 10:30 on 


| week nights. 


Carol Lyon 
Midway H. S. 
Freeman, Mo. 


I think that group dating should 
start at 13 or 14, double dating at 15, 
and single dating at 16 and on. Dating 
once a week is enough for anyone. The 
purpose of dating is to prepare for 
marriage. Therefore, if one begins dat- 
ing at too early an age, it could mean 


_ an early marriage, which is unwise. 


Gloria Wheeler 
Sandersville (Miss.) H. S. 


I would establish the same set of 
rules for the girl as the boy, the only 
exception being a larger allowance for 
the boy. Dating would be confined to 
weekends only. During the week, as 
much time as possible should be spent 
on homework. 

I would train them as children to ac- 
cept responsibilities and face their 


“If You Were 


problems with a level head. When teen- 
agers decide for themselves, they 
usually think twice so they don’t act 
rashly. I would do all in my power to 
make them responsible adults. 

Therese Champagne 


Notre Dame H. S. 
Central Falls, R. I. 


I think that parents of a teen-age 
boy and girl should allow their children 
freedom, according to how mature they 
are. 

If I were a parent, I would be in- 
clined to give the boy more freedom 
than the girl. Boys seem better able 
to handle themselves in difficult situa- 
tions. Girls, who may be more mature 
and refined, still do not seem to know 
what to do in embarrassing situations. 


June Glass 
Norris (Tenn.) H. S. 


As the parent of teen-agers, there 
are several rules I would make, but 
these three would be most important: 

1. No dating before the age of 15. 
Teen-agers are too immature before 
this age. 

2. The maximum curfew would be 
11:30 for 15- and 16-year-olds. 

3. No keeping steady company. 

Angela Schaff 


Central Catholic H. S. 
Great Falls, Mont. 


If I were the parent of a teen-age 
boy and girl, I would give them 
enough freedom to let them be “one 
of the crowd,” but not so much as to 
have to put up with disobedience, ir- 
responsibility, or delinquency. 

Alice Olsen 


York Central School 
Retsof, N. Y. 


If I were the parent of a teen-age 


boy and girl, 1 would probably give 
them about half as much as they asked 
for. Most teen-agers today believe they 
should be on the go all the time. I dis. 
agree. They should spend about three 
fourths of their time at home with the 
family. 

Christine Christensen 

St. Edmond H. S. 

Fort Dodge, lowa 
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a Parent...” 


If I were the parent of teen-agers, I 
wouldn't let them come and go any 
time they wanted to. I'd set a certain 
time for them to be home and if they 
weren't home then, I wouldn't let them 
date for a week or so. 


Jack Anderson 
Pescadero, Calif. 


I hope my children won't consider 
their home just a place to sleep, so 
I'll have them generally spend their 
school nights at home—although I won't 
rule out an occasional school activity 
on a week night. 

Differences in age and the degree of 
common sense and self-reliance of the 
individual make it impossible to lay 
down hard-and-fast rules. But, although 
many conditions affect the amount of 
discipline needed, I will have one goal 
in mind: to allow my teen-ager enough 
freedom so that he'll be able to take 
care of himself when his school days 
are over, 


John Fenton 
Clinton, lowa 


The freedom I would allow my teen- 
age boy and girl would depend pri- 
marily on their sense of responsibility 
and respect. I think that many teen- 
agers try to rule their parents and show 
a sad lack of respect for their elders, 
the result of being given too much free- 
dom too soon, 


Tom McNally 
Tulsa, Okla. 


I would let my teen-agers stay out 
late a couple of nights a week, and go 
to school games and most other ac- 
tivities that other teen-agers would at- 
tend. But I would make them do some 
work and accept some responsibility at 
home to deserve these privileges. 


Ron Sherrick 
Lancaster, Ohio 


I'd encourage home parties as the 
best kind of entertainment for teen- 
agers. At such a party, you can be sure 
that they're out of trouble. 


Tom Fleishans 
Detroit, Mich. 
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THE BOYS SOUND OFF... 


If a boy or girl wants to have free- | 


dom and privileges, he should show 
his parents that he’s able to behave in 
an adult way. If he cooperates with his 
parents by obeying their rules of con- 
duct, then he has earned an increase 
in freedom. 


Kent Boom 
Greene, lowa 


If I were the parent of a teen-age 
boy and girl, I would make it a rule 
for both of them to be in before twelve, 
until they were in their late teens. I 
think two or three nights a week is 
plenty of time for dates. 


Bruce Miller 
Maple, Wis. 


Parents should try to understand that 
teen-agers live in a changing world, 
and standards alter during the years. 
However, one of the most important 
goals to aim for is respect and love in 
teen-agers for their parents. If we ever 
achieve this goal, there will be no prob- 
lems in parent-children relationships. 


Gary Blumentritt 
Winona (Minn.) H. S$. 


If I were the parent of a teen-age 
boy and girl, I would say they couldn't 
date until they were 16 years old, They 
would have to do their homework early, 
keep their rooms neat, and be courteous 
to others. I think I would be a strict 
parent, 


Kevin Gorman 
Great Mills (Md.) H. S. 


NEXT “JAM SESSION” TOPIC 


WHAT ARE YOUR PET PEEVES 
IN DATING? Here’s your chance to 
sound off on how the members of 
the opposite sex run their social 
lives. Everyone has at least one pet 
peeve. We want to hear about yours. 
So give the subject careful thought, 
take a good, steady aim—then fire! 

To be eligible for publication 
your letters must be mailed on or 
before November 28, 1959. Write 
to Jam Session, Co-ed Magazine, 33 
West 42nd Street, New York 36, 
New York. 


LOOK! Actual Size 
Snapshot 


@ Beautiful silk finish paper 
@ Wallet size x 3'2” 
@ Just pennies per picture 


Just send $1 with your favorite 
portrait or snapshot (returned 
unharmed). 

You will be glad you did! 


Send 25¢ for extra 
Super-speed service 


Money Back Guorenteed! 
WALLET PHOTO CO 
Box C, Hillside, N. J. 


|] 25 Swap PHOTOS from one pose, $1.00 enclosed 
[] 60 Swap PHOTOS from one pose, $2.00 enclosed 


1 
enclose 25c for SUPER SPEED SERVICE 4 


| enclose portrait photo or snapshot which you 
will return unharmed. 
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Do You Write? 


Enter the 1960 
SCHOLASTIC MAGAZINES 


Writing 


Sponsored by the W. A. Sheaffer Pen Co. 


Whether you write for pleasure or 
only for assignment, you may enter 
manuscripts in the 1960 Scholastic 
Magazines 
stories, short-short stories, 
essays, articles, and dramatic scripts 
for radio, the stage, or television are 
all eligible. 


You will be competing with people | 


your own age. There are separate 
divisions for Junior High (Grades 


6, 7, 8,9) and for Senior High School | 


(Grades 9, 10, 11, 12) students. (Stu- 
dents in Grade 9 may enter according 
to organization of their school sys- 
tem. ) 

The judges are well-known writers 
and editors whose work you have 
read and enjoyed. 

Here is your chance to capture 
and set down that idea you have been 
tumbling around in your mind, so 
get to it and good luck! 

Ask your English teacher for fur- 
ther details or write for a free book 
of rules. 


SCHOLASTIC MAGAZINES 
WRITING AWARDS 


33 West 42nd Street 
New York 36, N. Y. 


“My Country “Tis of Thee...” 


How much do you know about early American life and customs? 


Perhaps you have 


some early Ameri- 
can _antiques—or re- 


cti of them 
your own home. 
If you do, you know 
how charming they 
are. The starred (*) 
items in our puzzle 
describe many of 
these treasures which 


the Colonists used. 
Counting two 


points for each word, 
you'll earn a perfect 
total of 120 points if 
you fill in all of the 
60 definitions correct- 


The answers are on 


Writing Awards. Short | 
poetry, 


page 54, but don’t 
look yet! 


. Person admired for his courage. 

. The ____ of an 18th-century wine 
glass was shaped like a knob. 

. In early America, this sweet necessity 
at the table was stored in a chest with 
compartments for white and brown. 

. Regions. 

Typically American is the hooked 


3. Early furniture was made of pine and 


5. Resort having a mineral spring. 

. U. S. World War II spy agency was 
the Office of Strategic Services 
( initials ). 

The alphabet was stamped out around 
the edge of the tin —_ used by 
children to eat from. 

. Light brown. 

20. Coast Artillery (abbr. ). 
. Inside. 
2. Handle of a door. 
25. Imported from England was fine 
china, developed by Spode. 
. Short for id est, meaning “that is.” 
3. Exclamation of surprise. 
9. Daring. 

. The punch was one of the 
objects made by American silversmiths 
in the 18th century. 

. Upon. 

35. Exclamation of triumph. 
Another of the popular woods for 
early American furniture. 

. Revolutionary New England devel- 
oped the —_. front chest of 
drawers. 

3. Each, as in 5¢ _-____ pencil. 
___._ pots and urns were small 
because the beverage was expensive. 
5. Brother of Moses (Old Testament). 

3. Sturdy wood for furniture. 

. Serolled - were made by 
American silversmiths. 

9. He flies an airplane. 

. Short, swift foot race. 

52. One of the patterns on the patchwork 
quilts was the _____._ of Bethlehem. 


The lazy — 


Holds tightly in embrace. 


. For example (abbr. of exempli gratia). 
8. Sloping roadway. 

. Spoken, as distinct from written. 

; Popular means of decorating pottery 


was the —_ -glaze technique. 
The oak _._--__. money, first issued 
about 1652, is ; part of the New Eng- 
land tradition. 


. Electrical Engineer (abbr.). 


This supports the sails of a boat. 
was characteristic 
of early American handcrafts. 


. European country (capital: Madrid). 


Crysti il is what blown- glass 
tableware resembled. 


. Pennsylvania (abbr.) was the home 


of painted 


}. Early 18th-century furniture is in the 


Quee style, 
The Be tty lamp burned _ 
The four-poster — 
to the 18th century. 


_ dates back 


25. Short for Robert. 
3. Exclamation of joy or surprise. 


Another object made by silversmiths 
was the sauce _______.. 
An attack, 

A sheaf of was a popular 
de scoration on the fiddle-sh: id spoons 
of the early 19th century. 


33. High-flying songbird. 
. Opposite of soft. 
. Parts of the sea indenting the shore 


line. 


A whip. 


. Either, 
. Slang term for “policemen.” 
. One popular product of hand skill 


was the afghan which women used 


. Opposite of rich. 
. Anti-aircraft (abbr. ). 
. Sixth note of the musical scale. 


My score____ 
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ADVICE ON 
SKIN BLEMISHES 


FROM 


CLEARASIL PERSONALITY of the MONTH 


MARILYN FOSS, Sophomore, Ridgewood High School, Ridgewood, N. J. 


OULD you know a real magician 

if you saw one? It’s not easy to 
recognize them these days, since they 
no longer wear long black cloaks, carry 
wands, or shout “Abacadabra!” In fact, 
they wear business suits or lab coats, 
carry slide rules, and use such words 
as— 

Electroluminescence! This seven-syl- 
lable jawbreaker means the direct con- 
version of electricity into light. Nothing 
up our sleeve, ladies and gentlemen! 
No wires, tubes, or bulbs! This new 
lighting development involves the ener- 
gizing of the electrons in certain sub- 
stances called “phosphors.” 

Skipping further explanation, let's 
talk about electroluminescense in your 
future. It will be possible to light a 
room by means of draperies, wallpaper, 
and windows that glow in the dark, 
Or an entire ceiling may be treated so 
that it is luminous. What's more, you'll 


be able to change the color of 
light from red to blue, for example, é ty : Marilyn Foss is always in the middle 
just by turning a knob. of the fun. Petite and pretty, Marilyn 


enjoys dancing and is seriously inter- 
From Glow ta Show. Presto! Change ten, 


oh! The bulky television set vanishes © talent ont: 
from your living room. In its stead, an blemishes threatened her happiness, 
electroluminescent screen hangs on the _ Marilyn found the answer fast. 
wall of the future. Treated with phos- . 
phors, this screen will be no thicker Read what Marilyn did: ‘‘Rehearsing for the school play was lots of fun —until my 
than a painting, but will take over the face suddenly broke out with blemishes. I became even more upset when they didn't 
job of cabinet, tubes, fuses, and all the after trying shin creams end Foe 


nally, I asked our druggist what to do. He 
thingamajigs in today’s TV sets. suggested Clearasil. It worked wonders! By 

It's Your Move! Most people enjoy a opening night my skin was as clear as ever.” 206 Prospect St., Ridgewood, N.J. 
friendly game of checkers with a friend, \ 
but a scientist named Dr. Arthur L. A is} Ee 
Samuel has devised a computing ma- 
chine that’s really a whiz at the game. | Millions of boys and girls have proved . . . 
Developed at the research center of | SC}ENTIFIC CLEARASIL MEDICATION 
International Business Machines, the ‘STARVES’ PIMPLES You, too, may have hed skin 
machine is called 704 and has already ; . ia , problems and found Clearasil 

: , Skin-Colored . . . hides pimples while it works! helped end them. When you think of 
defeated its creator in game after game. 
5 >. | CLEARASIL can help you, too, gain clear skin the wendertul relief that effective 

The reason for 704’s success lies in : : 
‘ bili “| »» : d and a more appealing personality. treatment can bring, you may want 
Why Clearasil Works Fast: CLEARASIL’s ‘kera- to help others. You can, by writing 
the tolytic’ action penetrates pimples. Antiseptic us a letter about your experience 
Dr. Samuel predicts a time when edu- | action stops growth of bacteria that can cause with Clearasil. Attach a recent 
cated computers” may be solving prob- pimples. And cLEARASIL ‘starves’ pimples, helps photograph of yourself (a good 
lems in real life, such as running a| remove excess oil that ‘feeds’ pimples. close-up snapshot will do). You may 
business. Proved by Skin Specialists! In tests on o be the next CLEARASIL PERSONALITY 

Ship Ahoy! Although the N.S. Savan- over 300 patients, 9 out of 10 cases were of the MONTH. Write: Clearasil, 
nah isn’t scheduled to sail until next | cleared up or definitely improved while oan pena Ave., 
spring, her passenger list is already filled | using CLEARASIL (lotion or tube). In qpenenh, @s0uie Bor 9 wade eupely 
to overflowing. More than 200 people | Tube,69¢ and gg aes oy “9g of CLEARASIL send name, address 
have applied for passage on the maiden | handy squeeze-bottle, only $1. ond 106 t Sen 


M Box 9-ZO (for Lotion), Eastco, Inc. 
voyage of this nuclear ship, but some psn - White Plains, N.Y. Expires 12/21/59. 


will have to stay at home. The ship | gjj drug counters. = || Largest-Selling Pimple Medication 
carries only 60! Because it Really Works. 
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WHY 
“seasoned cooks 


season with 


LEA & PERRINS 


Worcestershire 


Worcestershire gives a fla- 
vor-lift to everything from A 
to Z. Yes, from Appetizers to 
Zucchini, your favorite re- 
cipes will be improved by 
adding a little Lea & Perrins 
Worcestershire. It is a mel- 
lowed blend of many rare, 
hard-to-find spices, fruits and 
herbs that combine to make 
the zesty seasoning men like 
so much. L & P Worcester- 
shire is always full-strength 
...you get your full flavor’s 
worth from every drop. Try 
it to “tune-up” your own 
specialties. 


=< FREE RECIPES 


“Simple Fare With a Party 
Flair”, specially planned 
for teen-age cooks. Con- 
tains ‘Party Go-Togethers’ 
. . « ‘How to be ao Quick- 
Lunch Queen’ .. . ‘Dips and 
Dunks’ . . . ‘Build ‘em Your- 
self Pizzas’, etc. Write: Lea 
& Perrins, inc., Dept. O, 
241 West St., New York 13, 


LEA&PERRINS 


the original 


WORCESTERSHIRE 


I JA SHIN lives in Seoul, the 

capital of South Korea. Unlike 
North Korea, which is a Communist 
dictatorship, the southern part of this 
Asian peninsula is a democracy sup- 
ported by the United States. For cen- 
turies Koreans have called their country 
Chosen, meaning “land of the morning 
calm.” However, during the past 50 
years, life for these peace-loving people 
has been plagued by wars. Their neigh- 
bors—China, Japan, and Russia—have 
caused the Koreans much bitter strife 
in their attempts to dominate this beau- 
tiful land. 

Characteristically, “Liberty, Peace, 
and Love” is the motto of the Ewha 
Girls’ Middle School, which Mi Ja at- 
tends. Her favorite subjects are Korean 
folk literature and geometry, but she 
also enjoys language study and speaks 
Korean, Chinese, and English. 

Like all girls in her country, Mi Ja 
wears a uniform to school. Hers is 
blue with a white collar. When classes 
end at 3:30 p.m. daily, Mi Ja goes 
straight home and slips into a yellow 
sweater with a beige skirt or some other 
gaily-colored outfit. She rests for a 
while and then turns to her homework. 

The Shins are a closely knit family. 
When her father, who works for the 
government, comes home for dinner at 
night, the conversation fairly bubbles. 

Unlike many Koreans who still live 
as their ancestors did in small, clay 
huts with thatched roofs and paper 
partitions, the Shins’ house is made of 
wood and cement and has a tile roof. 
There are four rooms, besides the 
kitchen, which is on a lower level from 
the rest of the house. Mrs. Shin cooks 
in a fireplace, over a wood or coal fire. 

In Korean style, Mi Ja and her family 
sit on cushions placed around a short- 
legged table when eating. For all three 
meals of the day, rice and keem-chee 
(which is somewhat like our sauer- 
kraut) are the main dishes. Side dishes 
vary: salted beef, salted fish, boiled 
tongue, etc. Like most Koreans, the 


Come along to Korea, land of romantic pagodas and 


ancient palaces, bursting rice fields and fish-filled rivers 


Shins are fond of kooks (soups). Mere 
is a recipe for Bean Sprout Soup: 


Kong na-mool kook (Bean Sprout Soup) 

tbsp. peanut or salad oil 

Ib. beef, coarsely chopped 

onion, chopped 

clove garlic, minced 

tsp. salt 

tsp. pepper 

tsp. sesame seeds 

cup canned bean sprouts 

tbsp. soy sauce 

cups stock or 3 cans consomme and 
2 cups water 

scallions (green onions) chopped 


1 
7 


Heat the oil in a deep saucepan. Add 
the chopped beef, onion, garlic, salt, and 
pepper. Cook over high heat, stirring con- 
stantly, for 5 minutes. Add the sesame seeds 
and stir. Drain the bean sprouts thoroughly 
and add to the meat, stirring well. Add the 
soy sauce and stock. Cook over medium 
heat for 30 minutes. Add the chopped scal- 
lions and cook for 5 minutes. Serve hot. 
Serves 6 to 8. 


The midday and evening meals usu- 
ally end with fresh fruit, which is 
usually served this way: The hostess 
peels the fruit and cuts it in bite-size 
pieces without touching more than four 
small places near the base. The peeling 
is done in one piece, as a rule. The 
four unpeeled spots are the eater’s 
“hand holding” places. 


Korean teen-ager in colorful native dress 
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New invisible treatment gives you 
complexion 


A glue bottle with a rubber tip, once 
it's empty and cleaned and filled with 
water, makes a fine moistener for stamps 
and envelope flaps. 

—Eunice Kimble, Pencer, Minn. 


Make a note on your date book or 
calendar the next time you give your- | 
self a manicure, wash or cut your hair. | 
This is an excellent reminder to start 
taking more pains—more often—with 
your looks. | 
—Joyce Kennedy, Pensacola, Fla. | 


If a doll in your collection has faded 
cheeks, daub three dots of lipstick on | 
each cheek and rub in with tissue. a 
—Catherine Pike, Melrose, Mass. | & 


Give small wooden salad bowls an| 
individual touch, and then use them for 
party snacks. With  brightly-colored | 
nail polish, print on the inside bottoms | 
of the bowls such messages as: “All | 
Gone,” “That’s All.” Let polish dry 
thoroughly and wax. 

—Marjorie Silvers, Kettering, Ohio 


To keep white gloves and hankies 
clean and sweet-smelling, place them in 
a plastic bag into which you have 
dropped a small envelope of your 
favorite sachet. 


A safe way to wash your nylon stock- 
ings in the washing machine is to place 
them in a pillowcase. MEDICATED ASTRINGEN a: 


—Linda Huntington, Westford, N.Y. 


For handy use when sewing, keep a 

small roll of transparent tape in your e Prevent blackheads 

sewing basket to patch patterns, hold e Reduce oiliness 


hems temporarily, etc. 
—Loretta Simons, Bloomington, Ind. 


Ice-O-Derm Medicated Astringent looks and feels 
different from anything you’ve ever tried on your 
skin! This icy-cool, crystal-clear “gel” is completely 
invisible, disappears the moment you smooth it on! 
Ice-O-Derm works 3 ways to help prevent pimples 


Brown sugar in the package dries and 
hardens quickly. Remove it from the 
package and pack it into a jar with a | 


tightly-fitting cover. After using some, and blackheads: 
sugar from the jar, reseal it immediately. | 
—Marilyn Rutherford, Fisher, Minn. 1. Reduces skin bacteria through antiseptic 
action. 
Got any bright ideas? Co-ed will pay } i iti. a : 
ot any bright ideas? Co-ed will pay 2. Clears pores of impurities not removed Refreshing Ico-O-Derm ie 


$1.00 for every homemaking hint used 
in this column. If your idea isn’t com- ‘ & ‘ 
pletely original, state where you heard 3. Stimulates circulation to combat infection. 
or read about it. Sorry, but no items 
submitted can be returned. Write to 


“Here’s How” Editor, Co-ed, 33 West SHULTON 
42nd St., New York 36, N. Y. At leading cosmetic and toiletries counters 


by soap and water. non-greasy. Softens as i 


protects your skin. It’s a 
perfect makeup base and a 
wonderfully cool astringent. 

1.00 plus tax 


PHARMACEUTICAL DIVISION 
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Pajama Party Fashions, 
shown on pages 8-9, are 
available at these stores: 
Birmingham, Ala. .. Pizitz 
Denver, Colorado Denver Dry Goods 
Kansas City, Mo. Emery, Bird, Thayer 
Mobile, Alabama C. J. Gayfer & Co. 


Montgomery, Ala... . 
New York City .... 


Montgomery Fair 
Arnold Constable 


also at Arnold Constable 
branches in: 


Hempstead, N. Y., Manhasset, N. Y. 
New Rochelle, N. Y., Hackensack, N. J. 
New Brunswick, N. J., Trenton, N. J. 


TIME OUT FOR LAZY LIVIN’... 


Bonnie Doons take you anywhere and everywhere in style, comfort and fun! 
Top to bottom: SNUGGLER, elasticized triple-cuff anklet, about 69¢. 
LOUNGER, all-wool crew, about 1.00. COURT, cotton crew, about 59¢. 
FREE: Send for a copy of The Fashion Story! Tells what to wear with what and when! 
—lots of practical information. Write ALEX. LEE WALLAU, INC., 11 E. 36 St., NYC 16. 
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Kaufmann’s 

W. Flower 
Hirsch’s Bros. 
Julius Garfinckel 


Pittsburgh, Penna. 
Sedalia, Mo. 

St. Joseph, Mo. 
Washington, D. C. 


Our cover fashion, worn without the 
jacket, faces front with a scoop neck, 
goes to a low, dramatic V in back. Top 
is in black wool jersey. Skirt, a swirl 
of pleated white chiffon. Belted in 
black patent, there’s a bonus jersey 
jacket (view above) lined in brilliant 
pink silk. By Jenny Bell for Amerique. 
5-15. About $45. Photographed by 
Vivian Crozier. Dress available in these 
stores: 


Boston, Mass. Jordan Marsh Co. 
Des Moines, lowa Younkers Dept. Store 
Houston, Texas Sakowitz Bros. 
Mindlin‘s 
Bjorkmans 
B. Altman’s 


Kansas City, Missouri 
Minneapolis, Minn. 
New York City 


also at B. Altman branches in: 


Manhasset, N. Y., White Plains, N. Y. 
Short Hills, New Jersey. 


Philadelphia, Penna... .. Bonwit Teller 


When you write 
to our advertisers 
please mention 
that you saw it 
in Co-ed! 
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Q. What should I do with eyebrows 
which have a kind of flaky skin under- 
neath? 


A. Brush out all loose particles with 
a clean eyebrow brush and then pat 
the surface with alcohol. Draw the 
brush through the brows just as vigor- 
ously as you would use a hairbrush. 
Brush the hairs first toward the nose, 
and then back in alignment again, giv- 
ing the underlying skin stimulation. 


Q. How can I trim down my waist 
and also keep my tummy from pro- 
truding? 


A. Part of the answer to any figure 


problem is good posture. If you stand | 


really erect, you reduce your waist 
measurement by pulling your rib cage 
up from your waistline, and your waist 
up from your hips. Your tummy is flat- 
tened in the process. And do wear a 
girdle with (1) a band that rises an 
inch or so above your waistline to nip 
you in a bit through the middle; (2) 
a front panel to flatten your tummy. 


Q. How can I get rid of blackheads? 


A. One of the best blackhead pre- 
ventives is to scrub your face night and 
morning with a good lather of soap, 
using a rough washcloth or complexion 
brush. However, to remove isolated 
blackheads, this routine is considered 
safe: (1) wash face thoroughly with 
lots of soap and hot water; (2) steam 
by bending over a bow! of very hot 
water or using five or six applications 
of hot towels; (3) rinse. Now apply 
gentle pressure on opposite sides of 
spot with fingertips that are clean and 
wrapped in tissues; (4) touch each 
spot with cotton dipped in witch hazel. 
Any blackheads that resist this treat- 
ment should not be forced, but left for 
another time. 


Q. Would you please recommend an 
exercise for a “hippy” girl? 


A. Lie on your back, clasping your 
knees to your chest. Roll hips from side 
to side. Repeat 10 times. 


**Beauty Box” is planned to help make 
you the kind of person who presents an 
attractive appearance to others. If you 
have ideas you'd like to share with others 
through this column—or special ques- 
tions about your appearance that you’d 
like to ask — write: Carol Ray, Co-ed 
Magazine, 33 West 42nd St., New York 
36, N. Y. 
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Blemishes Go Away—Stay Away 
with New Noxzema Skin Lotion! 


Actually helps you grow clear, smooth “new-born” skin 


Exclusive antiseptic formula medicates 
as it penetrates —clears up ugly 
blemishes as no mere ‘‘cover-up” can! 


Unlike messy, drying “cover-ups,” new 
Noxzema Lotion is invisible on your skin, 
never dries or cakes, never causes ugly peel- 
ing. Instead it vanishes into your skin—medi- 
cates as it penetrates. 

Here’s how it works for you: Noxzema 
Lotion “uncorks” clogged pores and black- 
heads. Then it sends gentle antiseptic below 
the skin’s surface to kill blemish-causing 
bacteria by the millions—actually helps pre- 
vent re-infection as it works! 

In clinical tests 8 out of 10 cases of exter- 
nally-caused blemishes cleared up or re- 
markably improved—and didn’t come back 
with regular Noxzema Lotion care! 

Get new, greaseless, stainless Noxzema 
Skin Lotion today. See how it actually helps 
you grow clear, smooth “new-born” skin! 
Only 89¢ plus tax. 


“PROVED IN CLINICAL TESTS! 


In rigidly controlled clinical 
tests, blemish sufferers washed 
morning and night with new 
Noxzema Lotion instead of soap. 
After washing, they applied more 
lotion as an invisible protective 
barrier. A team of 4 leading der- 
matologists reported these amaz- 
ing results: 


or remarkably improved 

Blackheads... .. 88.3% cleared 


or remarkably improved 
Pustules (pus-forming blemishes) 

a. Moderate... 85.7% cleared 

or remarkably improved 

b. Extreme . . . 66.7% cleared 

or remarkably improved 
What's more, in every case, 
cleared-up blemishes did not re- 
turn with regular Noxzema Skin 
Lotion care. 


Another fine Noxzema product for skin beauty 
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* 
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Enjoy clear skin 
again with 


ACNECARE’ 
Medicated Foam 


for prompt triple-action 
relief of acne symptoms 


e Hides blemishes, covers 
evenly 

e Fights infection with potent 
antibiotic action 

e Penetrates pores faster with 
exclusive million-bubble 
action. 


Available at 
your drugstore 


Ideal for men— 
no perfume odor 


*Trademark 


Send any size photo for 25 
inch photoes on silk 
finish paper. Money back 
poe. 60 for $2.00, 100 
‘or $3.00 
Dept. 34 Bay, W 


FREE werppinG CATALOG 


Everything for the Wedding & Reception! 
Invitations © Gifts for the bridal party 
le decorations Trovsseau items 
Unusual, exciting personalized items. 
ELAINE CREATIONS 
Box 824 Dept. E-283 
Chicago 42, Ill, 


How To Speed Your Mail 
To the Correct Address 
Use the postal delivery zone number 
Include your return address 
Make sure the delivery address is correct 
AND 
MAIL EARLY IN THE DAY 
IT’S THE BETTER WAY 


invisibly Yours 
(Continued from page 35) 
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White. knitted cotton or nylon briefs 
are most popular for daily wear, but 
there is a wide variety of styles and 
colors to choose from. 


Down Petticoat Lane 


A slip or petticoat is worn, not only 
for beauty, but as a “lining” for your 
dress, and should have the same silhou- 
ette as the fashion you're wearing. 


CHRISTMAS GIFT SPECIAL: Cut-out 
utensils from iron-on fabric trim 
this party apron. Pattern No. CO-1. 
To order instructions, see page 13. 


That’s why petticoats or half-slips are 
best under separates, while fitted, full 
slips are worn under unbelted and 
princess line dresses. When out on a 
shopping trip, you'll want to remember: 

@ Slips and petticoats should fit as 
well as your outer clothes. 

@ They should be opaque, especial- 
ly when worn under sheers. 

@ Like girdles, half-slips and petti- 
coats go by waist measurement and 
are labeled Small, Medium, or Large. 

@ Full slips are sized according to 
bust measurement. 

@ Since sizes vary, be sure to try 
on before buying, so you can see that 
fit and length are right for you. 

@ Look for wash-and-wear fabrics, 
firmly-stitched seams, and washable 
trimmings that won't come off. 

And keep your invisible wardrobe as 
if it showed! 


New Movie 


THIRD MAN ON THE MOUNTAIN 
(Buena Vista. Produced by William 
H. Anderson. Directed by Ken Anna- 
kin.) 

With a fine cast and some beautiful 
color photography of the Alps near 
Zermatt, Walt Disney's new live-action 
feature film tells the story of a teen- 
age boy who is determined to climb the 
dangerous and unconquered mountain 
that claimed his father’s life. James 
MacArthur gives an_ excellent 
formance as Rudy, the young Swiss 
who hopes one day to be as famous a 
guide as his father was. There is no 
stopping this ambitious youth, especial- 
ly when he is encouraged by his girl, 
a pretty Swiss miss played with charm 
by Janet Munro. 

The mountain-climbing scenes are 
breath-taking and full of suspense that 
will keep you on the edge of your 
chair. But this movie is about more 
than just the physical energy expended 
in scaling dangerous slopes. Based on 
James Ramsey Ullman’s novel, Banner 
in the Sky, this is a heroic tale of a 
boy’s growing into manhood. Your 
whole family will enjoy this one. 


Answers to Crossword Puzzle (p. 48) 
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FREE CAStand FRAME 


WITH EVERY ORDER 


Vendo ip 
Photos 


rom your own favorite 
photo, snapshot or ne ta 


FOR +4 
or SO ror 


plus 25¢ shipping 


Friendship Photos’ excitingly new different Shadowbox 
Prints with deep sunk embossing and softly rounded 
corners add subtle glamour to that treasured snapshot. 
Prints are wallet size 24" x 3%". Satisfaction guaranteed. 


EXTRA BONUS — FREE WITH EACH $2 ORDER 
4” x 6" PRINCESS PORTRAIT ENLARGEMENT. 
FRIENDSHIP PHOTOS, DEPT. F-86, QUINCY 69, MASS. 
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ONLY BOBBI HAS STYLE-SUPPORT TO SOFTLY HOLD MODERN HAIRSTYLES 


Bobbi's 3 kinds of 
curlers give style- 


support for the 
eS fliply casual look of 


“Social Whirl.” 


Forward and full— 
Style-support is the key to the 


that’s the way of 
lifted crown cap of “Missy” — 


“Puff-Page.” 
soft and young. With improved : Bobbi's sponge 
Bobbi it’s simple as setting. rollers give it 


style-support that 
keeps it bouncy. 


New improved Bobbi 
waves in style-support 
with the ease and softness of a setting 


The only permanent with 3 kinds of 
curlers ... waves in the style you ONLY NEW BOBBI GIVES YOU 


ALL 3 KINDS OF CURLERS 
want with the support it needs! 


Style-support ... the new Bobbi Pin Curl 40 CASUAL PIN-CURLERS 

Permanent magic that lets you have and for easy, over-all softness in major areas. 

hold a soft, modern hairstyle as never 

before! Bobbi’s three kinds of curlers 

give each waving area the curl strength it 

needs for modern styling. Bobbi’s so 6 LARGE 

easy! It’s self-neutralizing and there’s no for er 

re-setting. Just brush out natural-looking a 4) 

waves right from the start. New improved intelli ase 

The easiest permanent Bobbi PO etree = style-support! : Com- for curling stubborn neckline stragglers. 
to give yourself . . . plete kit, only $2.00. Refill without 

curlers, $1.50. Look for the bright pink box. 
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This girl has discovered Carnation Instant’s 
new beauty secret... have you? 


WHAT IS THIS SECRET? It is a true Beauty Beverage 
made possible by the “Magic Crystals” nonfat milk 
discovery! Simply by adding extra crystals (over 
regular package directions) when you mix—you get 
a special nonfat milk with extra beauty protection 
—at the very time you need extra protection most! 
WHY SO IMPORTANT? Because for pretty teeth, shining 
hair, smooth skin and the vital sparkle that’s the 
basis of charm—girls in their teens need more cal- 
cium, riboflavin and protein than they ever will 
again. And drinking milk is your only sure way to 
enough natural calcium and riboflavin! 

A BEAUTY BONUS? Yes, indeed! Your new Carnation 
Instant Beauty Beverage gives you far more of 
these beauty elements than whole milk or ordinary 
nonfat milk! Each four glasses give you all the cal- 
cium and 92% of the riboflavin you need every day 
for beauty protection. And half your daily need of 
vitality-building protein, too! 


FIGURE PROTECTION, TOO? Your Carnation Instant 
Beauty Beverage is far richer in flavor than ordi- 
nary nonfat milk...refreshing, delicious for drink- 
ing. Yet it is still Carnation Instant Nonfat Dry 
Milk, low in calories! 

Every day, more wise girls make the delicious new 
Carnation Instant Beauty Beverage their daily 
beauty habit. How about you? 


Do this for your 
CARNATION 
INSTANT BEAUTY 
BEVERAGE 


Add 1 tablespoon extra 
“Magic Crystals” per 
glass, or % cup extra 
“Magic Crystals” per 
quart, over regular 
package directions. Drink 

4 glasses every day. _ 


3-Qt., 8-Qt. and 
new 14-Qt. sizes 
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